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WEATHER — Clear t<* 
night. Low in 40s. Cloudy , 
cooler Saturday . High in 60s. 


VOL. 85— NO. 25« 
SALEM, OHIO, FRIDAY, OCTOBER 2é, 1973 
10c SIN G LE COPY 
Co ng ress Presses fo r New Sp ecia l Pro secuto r 
Won t S ettle 
For Prob e b y 
Ju stice Dep t. U.N. Assembling Peace Unit 


W ASHINGTON 
(A P) - 
P re sid e nt 
N ix on's 
chief 
dom estic adv iser say s a new 
W atergate prosecutor likely 
wi\l be nam ed to replace 
Archibald Cox . 
The prediction by White 
House aide Melv in R. Laird 
was m ade at a news con­ 
ference in Chicago Thursday 
as 
it 
b ecam e 
ev id ent 
Congress will not settle for a 
Justice D epartm ent probe of 
the scandal. 
The President, who can­ 
celed a new s conference 
Thursday , was ex pected to 
m eet with reporters at the 
White House today . 
Meanwhile, there were new 
disclosures in cases inv olv ing 
Nix on's close friend, Charles 
G.“ B ebe” Rebozo, and the al­ 
leged m ilk-price deal bet­ 
ween the adm inistration and 
the dairy industry . 
Laird said he would prefer 
to keep the W atergate probe 
in the Justice D epartm ent, 
where it was placed after Cox 
was fired last week. 
But he conceded that “ be­ 
cause it's a q uestion of great 
public concern’’ a new prose­ 
cutor probably will be ap­ 
pointed. 
Vice 
President-designate 
Gerald R. Ford, the GOP 
leader in 
the House, and 
H ouse 
R ep ub lican 
C on­ 
ference Chairm an John B 
Anderson of Illinois, said a 
Neose Co. 
Annexation 
Hearing Set 


Commissioners will hold a 
public hearing Monday at 
1:30 p.m. on the petition of the 
Nease Chemical Co. to annex 
slightly ov er 42 acres it owns 
in Perry Township to the city 
of Salem. 
Com m issioners v iewed the 
Nease acreage on Thursday . 
The petition asks annex a­ 
tion to the city of 10.733 acres 
in Section 26 and 31.9 9 4 acres 
in Section 26 and the portion 
of Section 35. 
Harold E. Klotz is the agent 
for the company . 
Although no opposition w'as 
ex pressed, 
commissioners 
delay ed final approv al of a 
petition asking that some 1,- 
200 feet of Lakeside Driv e in 
Unity Township Section 24 be 
v acated until a legal q uestion 
can be resolv ed. 
T w enty -th ree • ab utting 
property owners had peti­ 
tioned for the street v acation. 
A contract was let to Wil­ 
liam Lilienthal & Sons of 
Cambridge to furnish a new 
daily deed registry book for» 
the office of County Recorder 
Ferguson H. Kind Sr. 
The C am bridge firm offer­ 
ed to furnish the book for 
$185. 
The only other bidder 
was the Day ton Legal Blank 
Co. of Day ton which asked 
$188.50. 
United Fund 
Total Now 
At $53,905 


The Salem 
Area 
United 
Fund Campaign has collected 
$53,9 05 toward 
its 
$110,000 
goal, Robert Zarbaugh, fund 
driv e chairm an, said today , 
the 26th day of the campaign. 
Zarbaugh listed the goals of 
each div ision and the amount 
each has collected. He asked 
chairmen to turn collections 
in to the fund office so an 
a c c ura te account can be 
made. 
Div isions, their goals and 
collections are: 
Adv ance Gifts, Roy Fen- 
nema, chairm an, $50,000 goal 
($32,9 9 6 collected); Clubs and 
O r ga niz a tions , 
R ob e r t 
Zarbaugh, $1,200 goal ($640); 
Retail Stores, Elliot Hansell, 
$11,600 goal, ($3,811); Salem 
Schools, Arthur Furey , $3,200 
goal 
($2,841); 
Ind ustria l 
E m ploy es, 
J a c k 
R anee, 
$22,500 
goal 
($6 ,89 9 ); 
Professional and M edical, 
Dr. Nick Soldo, $5,000 goal 
($1,500); P rofessional and 
Business, Tom Cusack, $3,700 
E 
oal 
($1,7 45); 
Utility 
Imploy es, J e r r y 
F oste r. 
$6,000 ' 
goal 
($119 ); 
Residential Salem, Mrs. Troy 
Cope, $:.300 goal, ($2.9 03); 
ana Perry Township, Mrs. 
Jam es V atterson, $1,700 goal 
(?45C collected). 


United PTO Fall F air Oct. 27. 
T urkey S up p er 5-8 p .m ., 
adults $2, children 4-12, $1.50. 
Auction, gam es, bake sale.- 


majority of their colleagues 
w ant Nix on to nam e a special 
prosecutor. 
But in the Senate, there was 
a m ov em ent p a rtic ula rly 
among Democrats to get a 
p rose c utor with im m unity 
from presidential dismissal. 
Sen. 
Sam 
J. Erv in 
Jr.. 
chairm an of the W atergate 
com m itte e and 
a 
senior 
m em ber 
of 
the 
Judiciary 
C om m ittee.. cosponsored 
a 
special prosecutor bill to be 
introduced today by six other 
D e m oc r a tic 
J u d i c i a r y 
C om m ittee m e m b e rs and 
Connecticut 
R epublican 
Lowell P. Weicker Jr. of the 
W a te rga te 
panel. 
The 
m e a sure would c r e a te a 
special prosecution force 
headed by someone to be 
named by *US. District Judge 
John J. Sirica. 
Another GOP m em ber of 
the 
W atergate 
committee. 
Sen. Edward J. Gurney of 
F lorid a , 
the 
P r e s id e nt’s 
strongest defender on 
the 
sev en-man 
panel, 
said 
he 
made a mistake last week in 
applauding the firing of Cox 
and urged Nix on to nam e for­ 
mer Atty . Gen. Elliot L. Rich­ 
ardson to Cox ’s post. 
Richardson resigned from 
the 
J us tic e 
D e p a rtm e nt 
rather 
than 
carry 
out 
a 
presidential order to fire the 
man he had chosen as special 
prosecutor. 
M e a n w h i l e , 
C ox ' s 
lieutenants and the new head 
of the W atergate prosecution 
asked a federal court to order 
the FBI and other gov ern­ 
ment agencies to stay away 
from 
tne v oluminous files 
dev eloped by the sp ecial 
prosecution before Cox ’s dis­ 
missal. 
In other dev elopments: 
— It 
was 
le a rne d -th at 
N ix on’s one-tim e p ersonal 
lawy er, Herbert W. Kalm- 
bach, has told inv estigators 
he probably relay ed word to 
Laird’s predecessor at the 
White House, John D. Eh- 
rlichman, 
about 
a 
secret 
$100,000 
cash 
gift 
from 
billionaire Howard Hughes to 
Rebozo. 
Apt informed source said 
Kalmbach believ es he told 
Ehrlichman in mid-19 72, at 
least six months before Nix on 
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Agreement 
Reached by 
Ford, UAW 


DETROIT 
(AP) 
— 
The 
United Auto Workers reached 
tentativ e agreem ent on a new 
contract with Ford Motor Co. 
early 
today , 
av e rting 
a 
scheduled 10 a.m. walkout by 
185,000 workers. 
L ocal, negotiations 
will 
continue 
and 
strik e 
authorizations will be giv en 
as necessary , UAW President 
Leonard Woodcock said in 
announcing the new contract. 
He did not release details of 
the new package. 
“ But obv iously we would 
not hav e accepted it if we did 
not think it was acceptable to 
Ford 
workers,” 
Woodcock 
said. "W e’re satisfied with 
the contract. I don’t know if 
we re pleased.” 
But a union source in Local 
1250, Clev eland. Ohio, said 
the three-y ear package in­ 
cludes retirem ent after 25 
y ears with full benefits for 
the f ir m ’s 9 ,000 foundry 
workers, a goal not achiev ed 
in the pattern contract with 
Chry sler. 
Woodcock declined to say 
how 
close 
the 
c ontra c t 
matches the Chry sler pat­ 
tern. 
“ We still hav e a General 
Motors 
problem, 
Ford 
of 
C anada 
problem 
and 
a 
General Motors of Canada 
problem,” 
Woodcock 
said, 
referring to auto industry 
contracts which still must be 
negotiated. 
Woodcock said 49 of Ford’s 
9 7 bargaining units still were 
without local contracts. 
Union spokesmen said the 
200-m em ber Ford Council 
would be called into session 
T uesday to consid er the 
three-y ear package, and then 
it 
would 
be 
sent 
to 
the 
membership for ratification. 
Woodcock declined to say 
how 
long 
he 
thought 
the 
ratification p rocess would 
take. 
Bargaining has been under 
w ay 
at 
F ord 
World 
Headq uarters 
in 
suburban 
Dearborn since July 17. Both 
sides imposed a total news 
blackout Monday after the 
union set the strike deadline. 


TRUCE TEAM ON THE MOVE — Contingent of U nited Nations truce observ ers rounds a 
bend today to take up positions as cease-fire m onitors near the G reat B itter Lake on the west 
bank of the Suez Canal. 
(AP W irephoto) 


Although Crisis Seems Over 
U.S. Forces Stay on Alert 


WASHINGTON 
( AP) - 
American military forces re­ 
mained on alert around the 
world today , although 
the 
c risis which 
p re c ip ita ted 
their call to duty appeared 
ov er. 
There was no indication 
how 
long 
h undreds 
of 
thousands of airmen, sailors 
and 
troops 
would 
remain 
prepared to 
mov e 
to 
the 
Mideast if needed. 
Among the units alerted 
w as 
the 
82nd 
A irborne 
Div ision at Ft. Bragg. NC, 
which has a prime mission to 
be sent to crisis points in time 
of emergency . 
Nearly all of the nation’s 2 2 
million 
military 
men 
and 
women were alerted to some 


degree of combat readiness. 
About 12 hours after the 
first troops were summoned 
from 
their 
beds 
in 
the 
predawn hours or called back 
to their units from leav es at 
home, 
the United 
Nations 
Security 
Council 
v oted 
to 
send a peacekeeping force to 
the stili-v olatile Mideast 
The Sov iet 
Union, 
the 
United States, and oth e r 
major powers were ex cluded. 
R eliable 
Nix on 
a d ­ 
m inistra tion sources said 
that before the UN. action 
they genuinely feared 
the 
Sov iet 
Union planned 
to 
ex ploit 
the shaky 
Mideast 
truce by sending in its own 
peacekeeping force. 
E s tim a te s 
v aried , 
but 
By Oh io Hou se, S en ate Un its 
Ca mp a ig n Fina ncing Bills Ad va nced 


COLUMBUS, Ohio (AP) - 
Contributions by labor unions 
and spending by state party 
organizations loom 
as 
the 
central issues in nex t w eek’s 
legislativ e 
showdown 
on 
c a m p a i gn 
f i n a n c i n g 
legislation. 
House 
and Senate com ­ 
m itte e s ground out* th e ir 
separate bills Thursday and 
leaders said they ex pect the 
proposals up for a floor v ote 
in tneir respectiv e cham bers 
Monday . 
The refusal of each house to 
go along w ith the other would 
clear the way for a Senate- 
House conference committee 
to try to resolv e differences. 
House Speaker A. G. Lan- 
cione, D-9 9 Bellaire, said he is 
shooting for a windup of the 
special session Thursday . 
Democratic Gov . John J. 
G illigan 
called 
the 
la w m a k e rs 
into 
special 
session Oct. 23 in the wake of 
national political scandals he 
said 
undermined 
the 
con­ 
fidence of Ohioans in their 
state and local gov ernments 
as well. 
As ex pected, majority Re­ 
publicans in the Senate v oted 
their bill out of the Financial 
Institutions, Insurance and 
E le c tions C om m ittee and 
sc ra p p e d 
the 
G illigan 
A d m inistra tion 
bill 
in­ 
troduced by Sen. Marigene 
Valiq utee, D-ll Toledo. The 
party line v ote was 5-3. 
It was the other way around 
in the House State Gov ern­ 
m ent 
C om m ittee 
w h ere 
m a jority 
D e m oc ra ts 
put 
Republican proposals aside 
ana okay ed the gov ernor’s 
bill 
w ithout 
s ub s ta ntia l 


Leetonia Eagles Halloween 
round & sq uare dance, Sat., 
Oct. 27 ,10-1.-ad 


Free Door Prizes 
during our anniv ersary sale 
now' thru Saturday '. 
Glogan’s Hardware-ad 


Distelfink 
is fly ing North. 
Keep Watching !-ad 


change. The v ote there was 
13-8. 
The 
m a jor 
d ifference 
centers on how to handle 
contributions 
from 
labor 
unions 
and 
oth er 
or ­ 
ganizations through political 
action committees. 
The GOP Senate v ersion 
would allow them to ex ceed a 
$3,000 
contribution 
ceiling, 
but req uire the money to be, 
raised from m em bers’ who 
were allowed to designate the 
candidate or party of their 
choice. 
Gilligan s proposal 
is to 
allow the ceiling to be sur- 


passed and prov ide further 
that 
the 
political 
action 
committees would hav e a 
free hand in determining how 
to spend the money . 
Sen. Valiq uette, who may 
hav e set a record in offering 
26 unsuccessful Democratic 
am endm ents to the Senate 
panel, objected strongly to 
what she called a “ massiv e 
loophole" in the Republican 
bill. 
She said the bill permits 
“ mass, statewide 
mailings 
end orsing 
a 
R epublican 
c a nd id a te 
to 
all 
9 70.9 9 6 
Republicans who v oted in the 
Steub enville Firm OKs 
Fa rmers Ba nk Merg er 


A merger agreem ent of the 
F arm ers National Bank of 
Salem with Northern Colum­ 
biana County Bank, a wholly - 
owned subsidiary of the First 
Steuben Bancorp, Inc., was 
approv ed at a special m eet­ 
ing of shareholders of the 
Steubenv ille 
based 
holding 
com pany W ednesday , a c ­ 
cording 
to 
W illiam 
E. 
Midkiff, III, president. 
The merger adds a third 
bank to the holdings of First 
Steuben Bancorp. Other sub­ 
sidiary banks are the First 
National Bank and Trust Co. 
in Steubenv ille and the First 
National Bank of Hopedale. 
Combined assets 
of 
the 
th re e 
sub sid ia ry 
banks, 
w hich serv e C olum b iana, 
Jefferson 
and* 
H arrison 
County at 18 locations, are in 
ex cess of $160,000,000. 
A ccording to P re sid e nt 
Midkiff, the m erger is to be 
accomplished v ia a tax -free 
ex change of shares of all the 
outstanding common stock of 
Farm ers bank for shares of 


First Steuben Bancorp. Inc., 
at a ratio of 4.825 shares of the 
holding com pany ’s stock for 
one share of bank stock. 
Under the m erger agree­ 
ment, the holding com pany ’s 
management team will con­ 
sist of William E. Midkiff. Ill, 
as chairm an of the board and 
chief ex ecutiv e officer; Jack 
R. Sanders as president; Sig­ 
mund Lesiak, ex ecutiv e v ice 
president; F. Scott O’Don­ 
nell, v ice president ana treas­ 
urer. and George B. Cox , sec­ 
retary . 
Midkiff, Lesiak, O’Donnell 
and Cox are currently offi­ 
cers of First Steuben Ban­ 
corp, Inc., and the First Na­ 
tional Bank and Trust Co. in 
Steubenv ille. 
S a nd e rs 
is 
president and chief ex ecutiv e 
officer of the F arm ers Na­ 
tional Bank in Salem. 
The merger agreem ent is 
subject to approv al of the 
Federal Reserv e Board of 
Gov ernors, the Comptroller 
of the Currency , and tne Jus ­ 
tice Department. 


19 70 
primary 
without 
the 
spending being accounted for 
as a contribution to a c a n­ 
didate.” 
Although 
the 
p a rtis a n 
differences are formidable, 
there are numerous areas of 
agreement 
which 
v irtually 
a ssure 
p assage of 
som e 
re form s that would tak e 
effect prior to the Feb. 6 
candidate filing deadline. 
One 
significant 
c om ­ 
promise cam e in the House 
committee when Rep. Alan E 
Norris, R-27 Westerv ille won 
16-5 approv al of an am end­ 
m ent 
that 
prohibits 
the 
awarding of state contracts to 
firms or their agents who 
hav e contributed more than 
$1.000 to a party or candidate 
in the last calendar y ear. 
R eferring 
to 
the 
“ rev elations in .M ary land" 
that inv olv ed former Vice 
P re sid e nt 
Spiro 
Agnew, 
N orris said. 
“ This 
is 
a 
protection for business who 
may get shaken down. 


Schools Shore In 
Foundation Funds 
An 
October 
pay ment 
of 
$9 3,278 in State School Foun­ 
dation money has been re ­ 
ceiv ed by the Salem Board of 
Education, frith $24,332 of 
that going for school em ­ 
ploy es and teachers’ retire­ 
ment. 
A m ounts to oth e r a re a 
schools in the current dis­ 
tribution was listed by State 
Auditor Joseph Ferguson as: 
Leetonia $43,418; Columbi­ 
ana $30,343; Crestv iew $26,- 
462; Southern Local $60,422; 
United $59 ,412; East P ales­ 
tine $79 ,422; 
Beav er Local 
$111,822; 
E a st 
Liv erpool 
$205,59 8; West Branch $119 ,- 
740; Western Reserv e $32,- 
308; South Range $44,216; Se- 
bring $38,89 0. 


administration sources and 
Sen. Henry M. Jackson, D- 
Wash., said they believ ed at 
one point that about 1,000 
Russian troops were en route 
to Egy pt. 
The sources said the Sov iet 
airlift to Sy ria and Egy pt, 
once inv olv ing scores of 
flights each day , suddenly 
dwindled 
to 20 flights on 
Tuesday and no flights to 
either country 
Wednesday . 
While some American in­ 
telligence analy sts wondered 
Wednesday what happened to 
the Sov iet planes used in the 
Russian airlift, about a dozen 
tra nsp orts 
w ere 
spotted 
leav ing Budapest, Hungary 
The planes were departing 
rapidly , sources said, and 
A m erican officials feared 
Russian troops were aboard. 
Those fears later turned out 
to be unfounded, the sources 
said. 
At 
a 
news 
conference 
Thursday , Secretary of State 
Henry A. Kissinger said US 
officials had also detected 
some Sov iet military units 
being 
placed 
on 
alert. 
Administration sources said 
later they were elite Russian 
paratroop units stationed in 
Eastern Europe. 
K issinger 
also 
said 
A m erican 
officials 
were 
puzzled 
by 
am biguous 
diplomatic signals the Sov iet 
Union 
began 
sending 
out 
Wednesday afternoon, after a 
week of seemingly genuine 
efforts 
toward 
ending 
the 
Middle Eastern combat. 
Officials said the apparent 
Russian willingness to accept 
a 
joint 
US.-Sov iet 
peacekeeping force proposed 
by Egy pt was the 


Pizza, chicken & sandwich­ 
es? Josie's Pizza Shop, S. 
Lundy . Open daily 332-5448. 


CD A Rum mage & Misc. Sale 
Home Sav . & Loan Bldg. Sat. 
Oct. 27 9 a.m. to 5 p.m.-ad 


Turkey Shoot 
United Ix >cal School, Rt. 9 , 
Sunday , 1 p.m.-ad 


Halloween Dance. 
Salem Eagles 
10-1 Sat. nite.-ad 


Lisbon Jay cees Halloween 
Dance 9 - 12, Sat., Oct. 27, 
“ Joint 
E ffort,” 
M arket 
& 
C h estnut 
S t., 
L isbon. 
B.Y.O.B. Don. $5 per couple. 
P roc e e d s 
to 
c h ild re n’s 
Christm as parade.-ad 


factor. 
The 
United 
States 
rejected the idea 
By ea rly T h ursd a y a f­ 
ternoon, the Sov iet Union had 
agreed to the ex clusion of the 
m a jor 
pow ers 
from 
the 
p eacek eeping 
force later 
approv ed 
by 
the 
Security 
Council. 
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The H arem ’s Open 
Fri , Sat., Sun. Dance 
Sat. to “ Winesap,” 10-2.-ad 


American Slov ak Club 
Halloween costume dance. 
Oct. 26, 9 -12. $1.50 
per person. “ Joseph Nezdoba 
Polka Band." Prizes.-ad 


Israel Charges 
Cease- fire 
Violations 


Israel charged Egy pt with 
new v iolations of the cease­ 
fire today as UN. officials 
began assembling a new U N 
military force to try to en 
force the Security Council's 
call 
for a 
truce 
between 
Israel and Egy pt 
The Israeli military com ­ 
mand reported that Egy ptian 
artillery fire disabled an oil 
tanker at the southern en 
trance to the Gulf of Suez and 
that Egy ptian tanks attacked 
Israeli positions on the west 
bank of the Suez Canal north 
of Suez. 
But an Egy ptian military 
spokesman in Cairo indicated 
tne tanker had been disabled 
by mines rather than 
a r ­ 
tillery fire, and denied that 
E gy p tia n tanks w e re a t ­ 
tacking Israeli forces on the 
west bank of the Suez Canal. 
Lloy d’s of London said the 
tanker was believ ed to be the 
29 ,59 2-ton Siris, which is 
owned by Israeli interests but 
sails under the Liberian flag. 
It was apparently en route to 
the Sinai oilfield which Israel 
seized from Egy pt in the 19 67 
war. 
A 
first 
Israeli 
a n ­ 
nouncement said the ship was 
sunk Later a spokesman said 
the ship was hit in the hull 
and was taking water but the 


197 Give Blood 
Here Thursday 


The second highest number 
of walk-in donors, 142, was 
established Thursday when 
the 
Northern 
Ohio 
Blood- 
mobile v isited Salem at the 
Elks Lodge home. 
A total of 223 persons regis­ 
tered to giv e blood, with 19 7 
ac tua lly 
giv ing 
a 
pint. 
Twenty -six persons were de­ 
terred 
Louis Ray mond, local blood 
program chairman, said the 
223 would hav e set a new rec­ 
ord for the chapter, but the 
19 7 pints receiv ed still were 
47 more than the 
150-pint 
q uota. 
The nex t v isit of the blood- 
mobile will be Nov . 1 in Co­ 
lumbiana. 


crew was try ing to keep it 
afloat. 
An arm y spokesman said 
the tank attack was made 
about 9 :45 a m. by troops of 
the E gy p tia n 
3rd Arm y , 
which the Israelis say was 
trapped by their dash down 
the west side of the canal 
Tuesday , between the first 
and second cease-fires. 
Egy pt charged earlier that 
Israeli troops made two at­ 
tacks on tne city of Suez 
Thursday , but 
Israel 
said 
both the Egy ptian and Sy rian 
fronts 
w ere 
“ relativ ely 
q uiet” all day . Associateci 
Press correspondent Ronald 
Thomson reported from the 
outskirts of Suez that only 
occasional 
sh ellfire 
was 
heard, and Israeli troops told 
him much of the shelling 
came from Egy ptian guns. 
A 
U. N 
spokesman 
in 
Cy prus said the first troops 
for 
the 
M iddle 
East 
p eacek eeping force would 
leav e there this afternoon, 
but there was no indication 
y et how soon the bulk of the 
force could be assembled and 
sent to the cease-fire lines. 
Agreement on a 
council 
resolution barring big powers 
from 
p a rtic ip a ting 
in 
a 
Middle 
E ast 
peacekeeping 
force eased tensions. 
The United States early 
Thursday had put its forces 
on a p re c a utiona ry alert 
around 
the 
world 
am id 
concern in Washington that 
Moscow was planning to send 
m ilitary units unilaterally 


Turn To MIDEAST P ages 
Bu lletin 
MOSCOW 
(AP) 
The 
Sov iet Union has “already 
sent representativ es 
to thè 
Mideast 
war 
zone at 
the 
req uest 
of 
E gy ptian 
P resident 
A nw ar 
Sadat, 
C om m unist 
p a rty 
chief 
Leonoid 
I 
B rezhnev 
a n­ 
nounced today 
He did not rev eal if the 
Russians dispatched to the 
battle front 
were military 
forces. 


News In Brief__ 


Ga s Ta x Distrib utio n 


Fourteen Columbiana and Mahoning county m unicipalities 
receiv ed a total of $26,9 56 as their share of the October gasoline 
ex cise tax distribution from State Auditor Joseph Ferguson’s 
office. 
Salem receiv ed $9 ,786, while E ast Palestine receiv ed the 
second highest am ount of $3,9 43, and Colum biana Village re­ 
ceiv ed $3,49 5. 
O ther am ounts went to Sebring, $3,186; Lisbon, $2,449 ; Lee­ 
tonia, $1,431; Salinev ille, $842; New W aterford, $49 3; Washing- 
tonv ille, $467; Beloit, $340; Hanov erton, $29 4; Rogers, $151; 
and Sum m itv ille, $70. 
Thefts Are Pro b ed 


Police are inv estigating two thefts which occurred between 
10 p.m. Wednesday and 8 a.m . Thursday on E. Sev enth St. 
Jon Stanton of 680 E. Sev enth, said intruders entered his 
garage and took a tool chest and tools from his parked v an. The 
item s w ere v alued a t $150. The theft happened betw een 10 p.m. 
W ednesday and 8 a.m . Thursday . 
Law rence Votaw of 218 E. Sev enth St. said thiev es took golt 
clubs, bag and cart, a set of socket wrenches and a 12-gauge 
shotgun from his unlocked garage. Value of the item s was set 
at $180. Votaw estim ated the theft occurred betw een 11 p.m. 
W ednesday and 6:30 a.m . Thursday . 
Ca r Injuries Fa ta l 


WEIRTON, W. Va. (A P) — Injuries suffered in an auto 
accident caused the death Thursday of E lizabeth Ann Smith, 
18, of E ast Liv erpool. 
M iss Sm ith, who died in W eirton G eneral H ospital, was in­ 
jured in a one-car accident W ednesday night on W. Va. 8 in 
Hancock County . 
GM Pro fits Set Reco rd 


NEW YORK (AP) — G eneral Motors Corp., the nation’s 
largest auto m aker, has reported record third-q uarter profits 
of $267 million, or 9 2 cents a share, and record sales of $7.6 
billion. GM’s earnings for the third q uarter m ore than doubled 
last y ear’s figure and contrasted sharplv with the third- 
q uarter reports of the C hry sler Corp. ana the F ord Motor Co. 
E arlier this week, F ord reported third-q uarter earnings rose 
about $1 million, to $9 5 million. Chry sler reported a $17 million 
loss for the q uarter. 


Salisbury Steak Supper 
Oct. 26, 4:30 to7 :30p.m 
Goshen Grange-family sty le 
" Adults $2.35, Children $1.50. 


F re e Christmas Catalog 
Wed. last day for early 
shopper discount. Sears 
Christmas Wish Book.-ad 


National “ 1 H r.” Dry Cleaner 
Free pickup and deliv ery 
Hrs. Mon. thru Sat. 7am-6pm 
Suede, leather, furs, shirts. 


Plans Activities 


B\ MARY TRKNKELBACII 


LEETONIA — The Eag les 
Au x iliary met Monday with 
24 m e m be rs p resent One new 
ap p lication for m e m be rsh ip 
was 
read 
and 
three 
new 
m e m bers were welcomed by 
initiation 
They 
a r e 
Mrs 
Dorthy Jeffery s, Mrs. Ju ne 
Boy le and Mrs. J u dy Bailey . 
The attendance p rize was 
won by Mrs. Twila Dermotta, 
the sp ecial p rize by Mrs. Pat 
M cCoy a nd th e " s h a r i ng 
winner" 
for 
October 
was 
Mrs. Ru th Hanna. 
It was annou nced that Mrs. 
D ort h y M c C or m ic k, local 
Au x iliary secretary and p ast 
state p resident, will serv e as 
zone chairm an for the Nor­ 
theast Zone Conference to bt 
held 
Nov . 
to 
and 
11 
at 
Ashtabu la 
A nnou nc e m e nt w as a l s r 
With the 
Pa tients 
William Waljcer. 13. of Han- 
ov erton is listed in fair condi­ 
tion in Com mu nity Hosp ital 
East in Salem today with la c­ 
erations of the rig ht hand su f­ 
fered when he cau g ht 
his 
hand in a g rain mill g rinder. 
Eig ht p ersons treated at 
Alliance 
City 
Hosp ital 
for 
m i s c e l l a ne o u s 
i nj u r i e s 
Thu rsday were: 
J a m e s Alzner. North B en­ 
ton. inju red leg in fall from 
bicy cle 
Ru th 
S h u s t e r . 
S e br ing , 
f r a c t u r e d 
and 
l a c e r a t e d 
fing er working at the Bettis 
Co. 
Sonny Ray Wilson. North 
Benton, lacerated wrist on 
bottle. 
Sarah Hag erty . North Ben­ 
ton. lacerated scalp in a fall. 
Charles Inherst. 
Sebring . 
inju red thu mb working on a 
ca r 
Su san Eberling . Beloit, in­ 
ju red'h a nd in door 
C h a r l e s 
P i e r c e . 
Beloit, 
fractu red fing er working at 
Ru ssell and Woolman Co. 
Donald 
H ar dy , 
H om e- 
worth. inju re^ foot working 
at Parker-Hannefin. 


Passes Bar Exam 


m ade that the Aerie will hav t 
a Halloween dance Sat. from 
10 p .m. to 1 a.m. on the third 
floor of the Eag les hall. The 
"Silv er String s ’ will fu rnish 
the mu sic. 
The au x iliary will hav e a 
c ov e r di s h 
t h a nks g i v i ng 
dinner Monday . Nov . 12 at 
6 :30 
p .m. 
The 
Nov ember 
lu nch c om m i t t e e inc lu des 
Mrs. Pat Dailey . Mrs. Pat 
McCoy and Mrs. Pat Safreed. 
I.eetonia Tonig ht: 
P arents and senior-alu mni 
recog nition nig ht at Leetonia- 
Lisbon football g am e, p r e ­ 
g a m e p rog ram at 7 :30. 
I.eetonia Tomorrow: 
Boy Scou t Troop 13 p ap er 
driv e, beg inning at 9 a.m. 


Viet Bonus Issue 
Gets Support of 
Geo. Worth Post 


NORTH 
GEORGETOWN 
Su p p ort for State Issu e 
Fou r on the Nov . 6 ballots was 
ap p rov ed when m e m be rs of 
the Georg e D. Worth Post of 
the American Reg ion met at 
the p ost home at Lake P l a ­ 
centia. 
The p rov ision of a bonu s for 
Vietnam v eterans is at stake 
in the p rop osed state con­ 
stitu tional am endm e nt. 
Floy d Sanor. ch a irm an of 
the "Gift to the Y anks" p roj­ 
ect. rep orted on the c a m ­ 
p aig n for donations and u rg ed 
m e m be r s to p articip ate. Ac­ 
cep ted as new m e m bers of 
the p ost w ere Lloy d Antell 
and John Sweely . 
Annou ncement was m ade 
by Robert S u m m e rs that the 
"A m e rica nism and Gov ern­ 
m e nt " test will be taken by 
the top three g rade s at West 
Branch 
and 
United 
Local 
hig h schools. 
t h e lifer’s clu b will hold a 
casserole 
dinner 
S atu rday 
a nd 
th e 
V e t e r a n’s 
Dav 
casserole su p p er will be fol­ 
lowed by rou nd and sq u are 
dancing Nov . 10 at 7 p .m., 
both ev ents to be held at the 
p ost home. 
.Nex t meeting will be with 
the au x iliary Tu esday at 8 :30 
p .m. 


STANDING OVATION FOR RUCKELSHAUS — This wa s 
the scene Thursda y a t the Univ ersity o f Ca lifo rnia in 
Berkeley ’s Greek thea ter when so me 1 0,000 peo ple g a v e 


Willia m D. Ruckelsha us a sta nding o v a tio n when he wa s intro ­ 
duced a t a presidentia l crisis co nv o ca tio n. Ruckelsha us wa s 
fired la st week a s deputy a tto rney g enera l. (AP Wirepho to ) 
Indica tio ns Russia Mig ht Send Tro o ps 
To Midea st Ca used Nix o n Alert Order 


Harry R. Conn 


Harry R Conn of Salem has 
su ccessfu lly p assed the Ohio 
state bar ex amination and he 
will 
be a dm i t t e d 
to 
th e 
p ractice of law following a 
s w e a ri ng -i n 
c e r e m ony 
in 
Colu mbu s Nov . 3. 
Conn. 
32. 
g radu ated with 
honors from Ohio Univ ersity 
in 19 6 3 and was a Woodrow 
Wilson Fellowship nominee. 
For the p ast 10 y ears he has 
been a s s oc i a t e d with the 
Colleg e 
D e p a r t m e nt 
of 
Macmillan 
Pu blishing 
Co., 
both as a sales rep resentativ e • 
to area colleg es and as a 
tex tbook acq u isitions editor 
m its New York City Offices. 
Conn w a s a w a r de d 
his 
Ju ris Doctor deg ree by the 
School of Law, Univ ersity of 
Akron, in Ju ne of this y ear. 
He 
r a nke d 
third 
in 
a 
g radu ating class of eig hty - 
nine 
Conn 
and 
his 
wife, 
the 
farm e r 
Mary 
Ly nn 
Heim, 
both Lisbon nativ es, and their 
t h r e e 
da u g h t e r s . 
Su san. 
Melissa and Betsy , reside at 
1510 E. State St. 


Probe Made Into 
Meadville Slaying 


YOUNGSTOWN (AP> - A 
Pennsy lv ania g rand ju ry will 
h e a r testimony on whether 
p u blic 
officials 
or 
s ta te 
a g e nc i e s 
m a y 
h a v e 
ob­ 
stru cted an inv estig ation into 
th e 
19 6 8 
g a ng l a nd- s t y l e 
m u r de r of a You ng stown man 
ne a r Meadv ille, Pa. 
J u dg e F. Josep h Thom as of 
C r a w f or d 
C ou nty , 
P a., 
au thorized the inq u iry at the 
req u est of Dist. Atty . Pau l D. 
S hafer Jr. 
The case s te m s from the 
still 
u ns ol v e d 
m u r de r of 
Philip E. 
Cowndel, 
31, 
of 
You ng stown, who p olice had 
linked to sev eral bu rg laries 
lb Altoona, Pa. 
His body w as fou nd J u ne 1. 
19 6 8 . 
in* 
F r e nc h 
C r e e k. 
Au thorites said he had been 
shot twice. 
S hafer and J u dg e T h om a s 
r efu sed to na m e the p u blic 
Officials or ag encies who a r e 
u nder scru tiny for the alleg ed 
ru ction. 


Sen. Fulbrig ht 
Do ubts Alert 
Wa s Justified 


W A S H IN G T O N 
( A P ) 
- 
Sen. J.W.Fu lbrig ht, ch a irm a n 
of 
th e 
S e na t e 
F or e i g n 
Relations Com mittee, said ne 
dou bts the U.S. military alert 
T hu rsday w as ju stified. 
Fu lbrig ht said a note from 
the Sov iet Union to P re sident 
Nix on was cou ched in u rg ent 
te rm s bu t 
w as 
a p p arently 
p rom p ted by Sov iet concern 
ov er an Israeli driv e toward 
Cairo. 
" F r om what I know it was 
not th rea tening ," said the A r­ 
ka ns a s D em ocrat, who a t ­ 
t e nde d 
a 
br i e f i ng 
for 
cong ressional 
leaders 
with 
S ecretary of State Henry A. 
Kissing er at the White Hou se 
T hu rsday morning . 
F u l br i g h t s u g g e s t e d the 
a l e r t 
m a y 
h a v e 
been 
a r r a ng e d to lend su p p ort to 
th e 
P e nt a g o n’s 
m i l i t a r y 
bu dg et and to m a ke it m ore 
difficu lt to ov erride Nix on’s 
v eto of the resolu tion limiting 
u se of US. troop s in com bat 
w ith ou t c ong r e s s i ona l a p ­ 
p rov al. 


Four Men Named 
'Democrats of Year' 
Fou r cou nty residents r e ­ 
ceiv ed watches as " D e m o­ 
cra ts of the Y e a r" at the Co­ 
lu mbiana Cou nty D em ocratic 
J e f f e r s on- J a c ks on 
di nne r 
Tu esday . 
They are 
Mike Sweeney 
and Leo P ay ne of East Liv er­ 
p ool. Wade Hu ffman, RD 5. 
Lisbon, 
and 
Leo 
Cop acia, 
Day ton Av e 
Cop acia. who has attended 
ev ery Democratic ina u g u ra ­ 
tion since 19 33, is national 
v ice p resident of the R om a n­ 
ian Society of America and 
C anada and p resident of the 
Romanian Orthodox C’hu rcn. 
Hu ffman, a central c om ­ 
mitteeman. is also a m e m be r 
of the Ex ecu tiv e C om mittee 
of the 
cou nty 
D emocratic 
association 


3 More Executed 


By Junta In Chile 


SANTIAGO, Chile (AP) - 
Three more m e m be r s of the 
late 
P r e s i de nt 
S a l v a dor 
Alende s Socialist p arty were 
ex ecu ted Thu rsday 
in 
the 
northern city of Antofag asta 
by military firing sq u ads, the 
ru ling ju nta rep orted. 
F ou r 
w e r e 
shot 
t h e r e 
W ednes day . 
T h e 
killing s 
brou g ht to 84 the nu m be r of 
p ersons the military ju nta 
say s it has ex ecu ted. The 
Antofag asta Socialists were 
c h a r g e d 
with 
or g a ni z i ng 
terrorist activ ities. 


VI ENRO LLM EN T O F F 
Y O U N G S T O W N 
You ng stown 
State 
U niv er­ 
s ity ’s official total enrollment 
for the fall q u arter is 13,458 . a 
3.8 p er cent decline from last 
fall s enrollment fig u re of 13.- 
9 8 8 . 


W A S H IN G T O N 
(A P ) 
F rom his bedroom 
in 
the 
middle of the nig ht. President 
N ix on 
or de r e d 
t h e 
w ord 
flashed to US. military u nits 
arou nd 
the 
world: 
Go 
to 
DefCon-3. 
With 
its 
c r y p ti c 
m i l i t a r y e s e , the m e s s a g e 
p laced the arm e d forces on 
alert early Thu rsday , flex ing 
A m e r ic a ’s mu scle in g lobal 
p olitics where miscalcu lation 
c a rrie s the dang er of th e r­ 
monu clear destru ction. 
P r e s i de nt i a l 
a i de s 
s a y 
Nix on ordered the nation’s 
a r m e d forces to 
"Defense 
Condition T h re e" 
a g eneral 
m i l i t a r y 
a l e r t 
— 
a f t e r 
receiv ing "solid, su bstantial 
ev idence" 
that 
the 
Sov iet 
Union 
was considering 
in 
t r e du c i ng 
t roop s 
in 
th e 
Middle East. 
F rom adm inistration offi­ 
cials, as well as other official 
and u nofficial sou rces, com es 
a diary of the crisis: 
It beg an late in an a u t u m n 
afternoon when Sov iet A m ­ 
bassador Anatoly F.Dobry nin 
a r r i v e d 
at 
H e nr y 
A. 
K i s s i ng e r ’s 
s e v e nth - f loor 
su ite at the State D e p a rt­ 
ment. 
The a m bassa dor stay ed for 
m ore than an hou r. Precisely 
what he discu ssed with the 
s e c r e t a r y 
of 
s t a t e 
is 
u nknown, bu t he ap p arently 
r e l a y e d 
w ord 
tna t 
th e 
Kremlin strong ly su p p orted 
an Eg y p tian ap p eal that the 
Sov iet Union a nd 
U nite d 
States send 
troop s 
to 
the 
Middle East to su p erv ise the 
cease-fire 
ag reem ent 
they 
had insp ired. 
The United States op p osed 
the idea. 
Dobry nin left, bu t a few 
hou rs later his limou sine was 
sp otted in the State D ep a rt­ 
m e nt ’s basement p arking g a ­ 
rag e. It was being u sed by a 
lower-lev el Sov iet em bassy 
official to deliv er a formal 
m e s s ag e from Moscow. 
Contents of the messag e, 
addressed to the President, 
bu t h a nde d to K i s s i ng e r , 
h a v e n’t 
been 
offic ia lly 
released. 
The m essag e from Moscow 
thickened the air of crisis. 
K i s s i ng e r m a de a not h e r 
t e l e p h one 
call 
to 
the 
P resident, p laced a call to 
Israeli A m bassador Simcha 
Dinitz, 
su m m oned 
his 
top 
adv isers and sent cables to 
key em bas s ies in the trou bled 
area. 
Abou t six hou rs after Dobr­ 
y nin strode into his office. 
K i s s i ng e r 
left 
th e 
S t a t e 
D ep a rtm ent and headed for 
the White Hou se. 
At 
his 
news 
conference 
Thu rsday . Kissing er said the 
P r e s i de nt 
" a t 
a 
s p e c ia l 
m e e t i ng 
of 
the 
N a ti ona l 
Secu rity Cou ncil last nig ht, at 
3 a . m . , " ordered that "c er 
t a i n 
p r e c a u t i o na r y 
m e a s u r e s " be taken 


Sou rces said that du ring a 
fou r-hou r 
p eriod 
beg inning 
abou t 
10 p .m., there were 
meeting s in the White Hou se 
West Wing between Kissing er 
and officials of the State and 
D e f e ns e de p a r t m e nt s a nd 
CIA. 
Kissing er was in constant 
telep hone contact with Nix on. 
Finally , after he and other 
s e ni or 
offic ia ls 
had 
u na ni m ou s l y 
a g r e e d 
to 
r e c om m end action, he ag ain 
telep honed the President. 
A c c or di ng 
to 
s ou r c e s . 
Nix on had by then retired to 
his bedroom and Iroru there 
the President g av e the order 
tor the alert 
The word was q u ickly dis­ 
p atched to the National Mili­ 
tary C om m a nd Center. From 
there it flashed to u nits at 
h om e and abroad. 
DefCon-3 did not p u t the 
m ilitary on a w ar footing . It 
p rim arily m eant leav es were 
canceled, men were ordered 
to retu rn to their u nits and 


p rep arations were ma'de to 
mov e them ou t if necessary . 
It did hav e som e dram atic 
asp ects. 
In Florida, hig hway p atrol­ 
men were told not to halt cars 
sp eeding airm en from their 
residences to Hom estead Air 
Force Base. 


Across the Atlantic, the a i r ­ 
craft ca rrie r John F.Kennedy 
was instru cted to steam into 
the Mediterranean. 
As the military resp onded 
to 
the 
a l e r t , 
a 
w e a r y 
Kissing er m anag ed to g et a 
few hou rs sleep . 
Nix on was u p earlier than 
u su al, arriv ing at his Ov al Of­ 
fice before dawn. There, ov er 
coffee, he conferred with Kis 
sing er before g oing to the 
C a bine t 
R oom 
w h e r e 
c ong r e s s i ona l l e a de r s had 
g athered for a briefing . 


Sev enty minu tes later, the 
g rim-faced cong ressmen left. 
Newsmen — m any of them 
awakened at 5 a.m. — were 
waiting to fire a v olley of 
q u estions. 
It was, Hou se Sp eaker Carl 
Albert 
resp onded, 
"only 
a 
p recau tionary alert 
... 
the 
em p hasis is on dip lomacy at 
this time." 
As Nix on and Kissing er r e ­ 
tu rned to the Ov al Office to 
rev iew the m essag es from 
Moscow and other cap itals, 
D e p u ty 
P r e s s 
S e c r e t a r y 
Gerald L. Warren was told to 
stress to rep orters that the 
a l e r t 
w a s 
m e r e l y 
p r e c a u t i ona r y . 
It 
w a s 
decided Kissing er shou ld g o 
throu g h with a 
news con 
f e r e nc e 
th at 
h a d 
been 
schedu led before the crisis 
flared. And it w as decided 
that 
Nix on shou ld m a ke a 


p u blic ap p earance. 
Fou r hou rs later, ju st as 
Nix on 
sou g ht, 
the 
United 
N a ti ons 
S e c u rit y 
Cou ncil 
v oted 
u na ni m ou s l y 
to 
di s p a t c h 
a 
p e a c e ke e p i ng 
force to the Mideast — minu s 
any forces from the Sov iet 
Union or United States. 
T h e 
P r e s i de nt 
a nd 
his 
Secretary of State cou ld relax 
a bit. 
Almost p recisely 24 hou rs 
after the Sov iet a m ba s s a dor 
had arriv ed at the State D e­ 
p a r t m e nt , 
Nix on 
a nd 
Kissing er step p ed from the 
Ov al Office onto the Sou th 
Lawn. 
There, as the afternoon su n 
s l a nt e d th rou g h 
t ow e r i ng 
irees tu rned orang e and g old 
with au tu m n, they walked in 
q u iet conv ersation abou t the 
day they mov ed almost to the 
brink and back. 
Ta x Mo ney Pro vid es 
Lo a ns Fo r Ex p o rters 


NE;W YORK (AP) — While 
Am eric ans 
hav e 
fou nd 
it 
costly 
and 
som etim es 
im ­ 
p ossible 
to 
borrow 
money 
recently , their tax money has 
h e l p e d p r ov ide r e l a t i v e l y 
cheap and easy loans for US. 
e x p or t e r s 
a nd 
foreig n 
com p anies seeking American 
g oods. 
The loans —■ som e 
$2.4 
billion worth in fiscal 19 73 — 
a r e m a de 
below 
domestic 
rates to boost ex p orts, 
to 
imp rov e a cou ntry ’s balance 
of 
p a y m e nt s 
or 
for 
in­ 
ternational p olitical reasons. 
They a re m a de by the g ov 
ernm ent-backed US. Ex p ort- 
Imp ort Bank, the American 
contender 
in 
a 
worldwide 
c r e di t 
" w a r ’’ 
in 
which 
cou ntries offer 
p rosp ectiv e 
ov erseas bu y ers loans at low, 
su bsidized rates. 
E x i m ba nk loa ns, w hich 
also 
dr a w ’ on 
com m ercial 
bank fu nds, hav e financed 
ex p orts 
of 
nu clear 
p ower 
p la nts , 
jet 
a i r c r a f t 
and 
military eq u ip m ent 
Last y ear, the bank loaned 
$157 million for an Alg erian 
g as facility , $8 6 million for a 
Ru ssian tru ck factory and 
$21.6 
m illion 
for 
an 
oil 
refinery in Iran, its big g est 
cu stomer. 
Today no m ajor domestic 
comp any , withou t a g ov ern­ 
ment su bsidy , can 
borrow 
m one y 
at 
le ss 
t h a n 
the 
cu rrent p rim e lending rate of 
10 p er cent. 
Bu t a foreig n firm wishing 
to bu y American g oods, or a 
U S . e x p or t e r 
w is h ing 
to 
finance a foreig n order, can 
g et a 6 p er cent, long -term 
loan from the Ex im bank. 
" ( ’all it a su bsidy to help 
US 
ex p orters," 
said 
John 
Petty , a p artne r in the in­ 
t e r na t i o na l 
i nv e s t m e nt 
ba nki ng firm of L e h m a n 
Brothers. 
Observ ers note that 
E x ­ 
imbank loans can sometim es 
hav e 
u ndesirable 
domestic 
side effects. In Ap ril the bank 
lent $7 5 million to the Bank of 
Toky o to finance raw cotton 
p u rchases from the United 
States. The loan com es at a 
time when short su p p lies of 
cotton in the domestic m arket 
hav e already contribu ted to 
h i g h e r 
p r i c e s 
for 
c otton 
clothes. 


Warren Glick. E x i m ba nk’s 
s e ni or v ic e p r e s i de nt for 
financing , saia: "At the time 
we m ade the loan it was not 
clear the cotton m a rke t was 
that tig ht. We wou ld take a 


mu ch closer look if we con­ 
sidered the loan today ." 
Since 19 6 9 the Ex im bank, 
e s t a bl i s h e d 
in 
19 34, 
h a s 
e nl a r g e d its di r e c t g r a nt 
loans from $1.1 billion to $2.4 
billion for fiscal 19 73. The 
loans are ap p rov ed by the 
ba nk’s board of 
directors, 
which is ap p ointed by the 
President and confirmed by 
the Senate, and then m atched 
by 
p r i v a t e 
c om m i t m e nt s 
from US. com m ercial banks. 
E x i m ba nk g u a r a nt e e s th e 
p riv ate loans. 
Petty and Glick said the 6 
p er cent rate is necessary for 
"p lanning and consistency ” 
ahd to rem a in comp etitiv e in 
w orld 
m a r ke t s , 
w h e r e 
Germ any . F ra nc e and Ja p a n 
finance ex p orters at 6 to 7 4 
p er cent. 


Fertilizer Industry 


Controls Are Lifted 


W A SH IN G TON 
( A P ) 
— 
The g ov ernment lifted p rice 
c ont r ol s on the f e r t i l i z e r 
indu stry in what was seen as 
a 
mov e 
to 
increase 
food 
p rodu ction. Meanwhile, the 
Ag ricu ltu re D ep artm ent a n­ 
nou nced that the retail cost of 
food declined in Sep tehiber in 
the big g est monthly drop in 17 
v ears. 


TH REA TEN S VETO 
COLUMBUS, Ohio (AP) — 
Gov . John Gillig an reiterated 
T hu rsday his p ledg e to v eto 
anv no-fau lt au to insu rance 
bill which wou ld increase the 
c os ts 
of 
p r e m i u m s 
for 
motorists. 
He said resu lts of a recent 
indep endent 
stu dy 
su p p ort 
his earlier stand that the no­ 
fau lt bill p assed bv the Ohio 
Hou se 
wou ld 
su bstantially 
increase p rem iu m costs. 


CHECKING OUT THE COURSE - Brita in’s Princess Anne 
a nd her fia nce, Ca pt. Ma rk Philips, ex a mine co urse tha t is 
being used fo r the interna tio na l equestria n meet a t Bo ekelo in 
Ho lla nd. Bo th the princess a nd Philips co mpete in interna tio n 
equestria n co mpetitio ns. (AP Wirepho to ) 
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Honest - Sincere 
Your Vote Appreciated 
Tues., Nov. 4th 
Pd. Pol. Adv. 
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A North Lima p ian had his 
p reliminary hearing set for 
Nov . 5 at 1 p .m. when he 
a p p r e a r e d 
T h u r s da y 
in 
Northwest Area Cou nty Cou rt 
on a charg e of attem p ting to 
bu rn down a Salem w om a n’s 
hou se. 
Scott Pershing had his bond 
of $1,000 continu ed, bu t was 
released frbm the cou nty jail 
when he p osted the req u ired 
10 p er cent. 
Pershing was charg ed by 
Lt. Glenn Shing leton of Salem 
p olice with throwing bottles 
containing lig hted wicks at 
I he home of Joy ce DeShields 
of 237 W. 13th St. 
Michael R. Roberts of E ast 
Liv erp ool was sent to jail for 
10 day s and ordered to p ay 
costs when he 
was 
fou nd 
g u ilty of p etty larceny . The 
charg e 
was 
redu ced 
from 
breaking and entering . 
Roberts was arrested by 


U.N. Peace 
Force to Fly 
To Mideast 


UNITED 
NATIONS, 
N.Y. 
(AP) 
— 
Troop s 
of 
three 
nations 
u nder 
the 
United 
N a tions 
ba nne r 
w e r e 
p rep aring today to fly from 
Cy p ru s to the Middle E ast as 
the v ang u ard of a UN. mili­ 
t a r y forc e 
to 
p olice 
the 
IsraeliArab cease-fire. 
The Secu rity Cou ncil 
on 
T h u r s da y 
a p p r ov e d 
a 
resolu tion 
calling 
for 
for­ 
m a t i on 
of 
a 
new 
U N 
E m e r g e nc y 
F or c e 
and 
sp ecify ing 
that, 
like 
other 
su ch p eacekeep ing forces, it 
wou la not inclu de men from 
the United States, the Sov iet 
Union or 
the 
other 
three 
p erm anent m e m be rs of the 
cou ncil. 
The UN. action c a m e only 
’ hou rs after the United States 
had p laced its military bases 
arou nd the world u nder a p re ­ 
cau tionary alert. 
N ix on 
a dm i ni s t r a t i o n 
sou rces had said they feared 
Moscow p lanned to ex p loit 
the frag ile Mideast tru ce by 
se nding 
in 
its 
own 
p eacekeep ing force. 
As Secretary -General Ku rt 
Waldheim canv assed 
other 
U N .m e m be rs for men for the 
new force, the cou ncil a u th or­ 
ized him to g et thing s mov ing 
by sending to Cairo 8 9 7 men 
from 
the 3,000-man 
U. N. 
p eacekeep ing force stationed 
on Cy p ru s since 19 6 4. They 
are from 
Finland, Au stria 
and Sweden. 
The cou ncil’s resolu tion did 
not sp ecify the size of the 
M iddle 
E a s t 
force. 
The 
similar force that maintained 
a p icket line between Israel 
and Eg y p t from 19 56 to 19 6 7 
had a p eak streng th of 5,9 7 7 
men. 
T h e c ou nc i l ’s re solu t ion 
also au thorized an increase in 
the force of 221 UN. military 
obs e r v e r s 
th a t 
h a s 
been 
manning the cease-fire lines 
along the Golan Heig hts and 
the Su ez Canal since the 19 6 7 
war. 
i 
P a na m a ’s a m ba ssa dor to 
the United Nations said his 
g ov ernment 
was 
ready 
to 
contribu te 200 men to the new 
forc e, a nd 
the 
C a na di a n 
defense minister offered 9 00. 
Sweden 
said 
it 
was 
con­ 
sidering a UN. req u est for 
troop s. 
U. S. A m bassador John A. 
Scali offe re d his g ov e r n­ 
m e nt ’s help in transp orting 
the force to the Middle East. 
Waldheim was to rep ort to 
the Secu rity Cou ncil today on 
his troop -raising p lans and 
how 
his 
e ffort 
w as 
p rog ressing . 
The resolu tion p assed the 
cou ncil 
14-0, 
with 
China 
refu sing to p articip ate as it 
has 
on 
all 
the 
cease-fire 
v otes. 
The resolu tion renewed Lhe 
cou ncil’s dem a nd for an " i m ­ 
mediate and com p lete ce as e­ 
fire" by the 
Middle 
East 
c om ba t a nt s 


p olice 
after 
alleg edly 
e n­ 
te r i ng 
th e 
a p a r t m e nt 
of 
Georg e King of 240!2 E. State 
St. Au g . 17. 
Glenn Anderson of 531 E. 
State St. had his a r r a ig nm e nt 
set for Nov . 8 at 11 a m on a 
ch arg e of assau lt filed by a 
ru ral Canfield man. 
Ju dg e Donald W. 
Elliott 
a p p o i nt e d 
C o l u m bi a na 
Cou nty Leg al aid to rep resent 
him. He w as released on $100 
p ersonal recog nizance bonds. 
Anderson 
is charg ed 
by 
D a r r e l l 
Du Vall 
of 
3544 
W e s t e r n 
R e s e r v e 
R oa d, 
Canfield, 
with 
p ointing 
a 
shotg u n at him on Monday 
"in a threatening or m en 
acing m a nne r .” 
L arry Herman, 41, of 8 57 
Jenning s Av e. was fined $50 
a nd c os ts a f t e r ol e a di ne 
g u ilty to a charg e of illeg ally 
hu nting 
du cks 
20 
minu tes 
after su nset. Charles Sau er, 
state g am e p rotector, filed 
the charg es. 
Nick Fecu ich. 33. of Fas! 
Liv erp ool p leaded innocent 
to 
a charg e of driv ihg 
while 
u nder the influ ence of alcohol 
and had his hearing set for 1 
p .m. Nov . 19 
Clarence H. 
Kitchen, 35, of You ng stown 
had a DWI hearing continu ed 
so that he m ay consu lt with 
the p rosecu tor on redu cing 
th e 
c h a r g e 
to 
r e c kl e s s 
op eration. 


8 Fined. 6 Forfeit 
Six driv ers forfeited bonds 
and 
eig ht 
were 
fined 
on 
charg es of sp eeding . Fined 
a nd a s s e s s e d c os ts w e r e 
Michael L. Freshly , 22, of 
Alliance, $20; 
Charlotte A 
Neel, 20, of Alliance.^ $10; 
Dav id S. Roy ea, 18. of RD 1. 
Kensing ton, $30; Ileana M. 
B r i c e l a nd, 
47 , 
of 
RD 
4. 
Lisbon, 
$10; 
M a r t h a 
Williams. 27 , of Edinbu rg , 
Va., 
$15; 
W a lte r 
A. 
McQu ilkin, 6 5, of Homeworth, 
$10; 
Ronald 
Du nn, 
30, 
of 
Alliance, $25; and 
By ron K. 
Prov ins, 38 , of 26 31 Rt 9 , $10 
Yielding bonds for sp eeding 
w'ere the following 
Pau l II 
Kap p , 55, of East Liv erp ool, 
$15; Richard L. Coy , 35, of 6 00 
W. Eig hth St., $20; Allan E. 
Kalbfell, 44, of Greentown, 
$20; Lou is F. Schilling , III. 25, 
of 9 8 4 Homewood Av e , $30; 
E dith 
B ov a rd, 
7 4, 
of 
You ng stown. $25; and J u dy 
Kertel. 32, of Alliance, $20, 
Others fined and assessed 
cos ts 
inc lu de d 
L ou is 
T. 
Wolfg ang , 26 , of You ng stown, 
$10, failu re to y ield: Jeffrey 
W. Fitzp atrick. 20, of 6 40 W. 
Sev enth St., $5, 
failu re 
to 
di s p l a y 
v alid 
o p e r a t o r ’s 
license; 
Sherry Stonemetz, 
21, of Homeworth. $10, no 
headlig hts. 
Other driv ers who forfeited 
bonds were Ray mond Ott, 25, 
of 
Eu clid, 
$25, 
stop 
sig n 
v iolation; Robert Adams, 24, 
of 7 20 Newg arden Av e., $25, 
stop 
sig n 
v iolation; 
Albin 
Barbish, 43, of Clev eland, $25, 
im p r op e r 
p a s s i ng ; 
Glertn 
Libert, 57. of Lisbon. $25. not 
following at assu red clear 
distance: Kathy Barton 
24 
of Colu mbu s, $25. im p rop er 
p assing ; F ra nk Pearson, 22, 
of Chester. W. Va., $25, i m ­ 
p rop er p assing ; and M ary 
Williams. 18. of Lisbon, $25, 
stop sig n v iolation. 
HILLYER'S 
r INE FO O D S® ! 
Sa l(‘fn Lisbon Road 
Lisbon, O. «4> . ' 


Decorated 
Cakes 


Fresh Baked Bread 


Sweet Rolls 


Donuts - Buns 


Direct from 
Our Bakery 


QUARTIR POUND 
CHARBURGER 


With French Fries or Baked Idaho 


Potato and Creamy Cole Slaw or 


Garden Fresh Salad 


for only 


Mon..Tues.-Wed.-Thurs.-Sun. 11 a.m. to 9 p .m. 
Fri. and Sat. 11 a.m. to 10 p.m. 


2356 E. State Street — Salem, Ohio 


S A L E M PLA ZA 
ROUTE 14 
Equipment 
Free Banquet Facilities-10 to 150 persons 
by Century 


2 The Salem News 
Frida y ,Octo ber2 6,1 9 7 3 
Other Cotes Heard In County Court 


Leetonia 
Eagles Auxiliary 
Man Faces Hearing 
On Fire Accusation 


PLATE PROBLEM—Gerald J . Keating o f Day to n 
had no tro uble remembering the license 
plate numbers o n bo th o f his cars until Thursday . Bo th 
his cars had the same number—16 1QH 
— o n the plate due to a mump, the o nly o ne o f its 
kind amo ng 8 millio n plates, acco rding to the 
Bureau o f Mo to r Vehicles. Keating y esterday 
was giv en a new set fo r o ne o f his cars in 
ex ­ 
change fo r o ne o f the duplicate plates. (AP Wirepho to ) 


Village Moves Underground 
War Takes Heavy Toll at Kibbutz 


BY EDITH M. LEDERER 
Asso ciated Press Writer 


K IB B U T Z 
M A N A R A , 
Israel (AP) — Residents of 
this k ibbu tz were watching a 
mov ie on telev ision in their 
concrete u ndergrou nd shelter 
when they heard the hiss of 
m or ta r 
shells 
whizzing 
ov erhead. 
Ev ery one in the farming 
v illage ju st three feet from 
the Lebanese border k new' 
the P a le stinia n te rroris ts 
were at work again. 
The 15 0families of M anara, 
w hose 
hom es 
sit 
on 
a 
mou ntaintop commanding a 
spectatu clar v iew of sev eral 
Lebanese towns in the v alley 
below, were lu ck y . 
The m ortars and rock ets 
landed more than a mile 
aw ay 
in 
the 
v illage 
of 
Margaliy ot. 
Bu t that w'as small con­ 
solation to these people who 
hav e liv ed 
a 
nightly 
u n­ 
declared w ar of their own, in 
addition to sending their sons 
and hu sbands to fight on the 
Egy ptian and Sy rian fronts. 
“ T here’s a lot of anx iety ,” 
said Esther Danieli, a k ibbu tz 
te a c he r. 
“ Nobody 
k nows 
when 
the war will really 
finish. And if it ends, will it 
end here? The terrorists hav e 
said they won’t abide by a 
cease-fire.” 
When 
the 
w ar 
began, 
M anara mov ed u ndergrou nd 
on a 24 -hou r basis. 
Now, the v illage descends 
to the shelter at du sk . The 
y ou ng ste rs 
a re 
back 
at 
school. The older children, 
women and older men hav e 
retu rned to the fields. 
K ibbu tz 
m e m be rs 
said 
there’s an emotional need to 
get back to the old rou tine. 
The w ar has tak en a heav y 
toll on M anara. It has been 
shelled and rock eted often, 
thou gh only one empty apa rt­ 
ment was hit. One k ibbu tz 
m em ber was k illed in the Go­ 
lan 
H eights 
and 
three 
wou nded. 
Yet, there was lau ghter in 
the shelters. Many mem bers 
w ere 
w atching L au renc e 
Harv ey play a dou ble agent in 
“ Dancfy in‘Aspic” on TV. 
A few girls cook ed fresh 
fish in a little broiler and the 
m en 
s erv e d 
gin 
and 
grapefru it ju ice. 
Johanna and Tom Ripier, 
who im m igrated here tnree 
y ears ago from San F ra n­ 
cisco. said they didn’t mind 
liv ing in the sau are shelter 
which 
look ed 
lik e 
a 
win- 
dowless dormitory . Bu t they 
admitted it didn’t look lik e 
San Francisco. 
Tzu fit Litib, who was born 
on the second day of the war, 
cried throu gh the night in her 
crib in the clinic shelter. Her 


mother, Batia, cou ld only 
spend 24 hou rs in the hospital 
becau se the doctors and 
nu rses were bu sy with the 
wou nded. 
With the constant tension 
and hardships, why do people 
stay in this 30-y ear-old k ib­ 
bu tz? 
“ War is nev er good,” said 
Ju dith Hoex ter. who cam e to 
Israel from ¡Germany in 1939 
and was a fou nding m em ber 
of Manara. “ Bu t somebody 
has to stay here — otherwise 


belong 
to 
Israel 
it 
won't 
any m ore.’’ 


“ It’s ou r hom e” said Mrs. 
Danieli, “and if we w ill leav e 
ou r home when its dangerou s, 
we shou ld change ou r home 
permanently . 
“ We think it is important 


for Israel and we lov e it, so 
we stay here. Besides, I think 
there are few places in Israel 
where there is fu ll secu rity . 
We hav e so m any enemies on 
ou r borders.” 
Yo ur 
Health 
B y Dr . Lawr ence Lamb 


D ear Dr. 
Lamb — 
My 
problem is gou t. I need a list 
of foods high 
in 
pu rines, 
su g gested 
m enu s, 
and 
recipes. My doctor gav e me a 
list of a few foods, bu t I find 
there are so m any I need to 
k now abou t. 
He is giv ing me Benemid. 
My u ric acid is lower. He 
su ggested that I cu t down on 
the dosage. My concern is 
that he has not done his 
homework on gou t. I read an 
article that said there was no 
cu re for gou t and y ou shou ld 
tak e medicine the rest of y ou r 
life. 
D ear Reader — Ev ery one 
who has gou t seems to want 
to go on a diet for it. That is to 
be ex pected since the pu blic 
has an image of the gou t 
patient a§ one with a large 
stom a ch, 
a 
painfu l 
foot 
resting on a stool, a leg of 
lam b in one hand, and a glass 
of wine in the other. Most 
cases of gou t are not cau sed 
by what a person eats. 
Uric acid is a chemical side 
produ ct or end produ ct of 
protein metabolism. Most of 
ou r nitrogenou s waste from 
eating protein ends u p as 


u rea, 
easily 
which is solu ble and 
eliminated. Uric acid 
in man is mostly from the 
nu cleic acids — the v ital 
DNA-RNA su bstance within 
the 
cells, 
dot 
ord inary 
protein. P art of these basic 
c e llu la r c he m ic a ls bre a k 
down into u ric acid. It follows 
that any one who is destroy ing 
a lot of cells can hav e a rise in 
u ric acid, which may lead to 
gou t — this is why starv ation 
diets 
which 
cau se 
body 
protein to be mobilized may 
cau se an acu te attack in a 
erson who basically does not 
av e gou t. 
THE BODY 
is constantly 
bu ilding new cells to replace 
old ones. This means there 
mu st be a constant rebu ilding 
of 
DNA 
and 
RNA. While 
forming, these parts of the 
chemicals go throu gh a side 
reaction and become 
u ric 
acid instead. This internal 
m anu factu re of u ric acid is 
increased in abou t 7 0 per cent 
of patients with gou t and is 
the major sou rce of the u ric 
acid in the body . Finally , a 
v ery small amou nt of the u ric 
acid in the blood comes from 
that in the diet or what y ou 


lía 


eat. This is why y o ur do cto r 
has been less co ncerned 
abo ut y o ur diet. Ev en with 
the strictest “ purine free” 
diet y o u can’t ho pe to lo wer 
the uric acid mo re than abo ut 
o ne milligram. 
To answer y o ur questio n, 
tho ugh, fo o ds that co ntain 
purine are tho se that co ntain 
cells with lo ts o f nuclei. That 
means mo stly o rgan meats. 
Muscle has fewer nuclei and 
has less purine. Milk and 
milk pro ducts co ntain 
no 
nuclei o r purine and are the 
mainstay o f a true purine- 
free diet. Purine is fo rmed in 
the bo dy fro m x anthine — 
which includes caffeine. Fo r 
this reaso n co ffee, tea, and 
related bev erages sho uld be 
av o ided. 
THERE 
ARE 
three 
m edicines 
fo r 
go ut 
— 
co lchine, which is used to 
reliev e an acute attack; the 
Benemid gro up, which causes 
the kidney s to elim ina te 
increased amo unts o f uric 
acid fro m the bo dy ; and a 
newer 
o ne, 
allo purino l 
(Zy lo prim), which blo cks the 
chemical mechanism in the 
cell that permits the fo r­ 
matio n o f ex cess amo unts o f 
uric acid during cell gro wth 
and replacement. 
It is usually true that mo st 
true go ut patients must take 
so me meaicine fo r life. The 
amo unt is usually regulated 
acco rding to the uric acid 
lev el, as y o ur do cto r is do ing. 


Children Plan 
UNICEF Driv e 


Children and adu lts will be 
collecting 
m oney 
for 
UNICEF on Wednesday from 
4 to 6 p.m. in Sebring, Beloit 
and 
Sm ith 
and 
Goshen 
T ow nships. 
P a rtic ipa ting 
children, all in grades 4 , 5 and 
6 , will wear tags identify ing 
them as UNICEF v olu nteers. 
A du lts 
a ssisting 
the 
children are Mrs. Clarence 
Sanor and Mrs. Howard Iden 
of 
Beloit, 
M rs. 
J a m e s 
Mellinger of Damascu s, Mrs. 
R oger M artig of G oshen 
C enter, Mrs. Philip S a n­ 
derson and Mrs. Lou is Milat 
of Maple Ridge, and Mrs. H.S. 
P e te rson and M rs. C hris 
Au gu stein of Sebring. 


Aim of UCLA Prof 


Black Lung Victims 


Get More From SS 


Black lu ng pay ments to 
coal 
m iners 
and 
their 
fa m ilies 
will 
inc re a se 
beginning with the check s 
mailed early in Nov ember, 
a c c ord ing 
to 
D onald 
H. 
Flowers, 
m anager 
of 
the 
district social secu rity office. 
Black 
lu ng 
benefits are 
pegged to the pay of federal 
gov ernment employ es, who 
receiv ed a 4 .7 7 per cent raise 
in October. 
The monthly pay m ent in 
Nov ember to a coal miner 
disabled by black lu ng, or to 
his su rv iv or, will be $17 7 .6 0 - 
u p 
from 
$16 9.8 0. 
The 
m ax im u m black lu ng benefit 
pay able when there are three 
or more dependents will be 
$35 5 .20 a month, increased 
from $339.5 0. A miner or 
su rv iv or with one dependent 
will 
get 
$26 6 .4 0 
a 
month 
beginning in Nov ember, and 
with two dependents, $310.80 
monthly . 


AG AI .VST IMPE ACH M E NT 
JOHNSTOWN, Ohio ( A P ) - 
An 
Ohio 
c ong re ssm a n 
c ha rg e d P re sid e nt Nix on 
with near stu pidity in his 
handling of the W atergate 
tapes Wednesday , bu t said 
that isn't grou nds for im ­ 
peachment. 
US.Rep. John M.AshbroQk , 
R-Ohio. 
said 
Nix on 
w as 
w rong 
to 
hire 
special 
W a t e r g a t e 
p r os e c u t or 
Archibald Cox , “and I think it 
w as 
absolu tely 
foolish 
or 
bordering on stu pidity to fire 
him. Bu t I don’t think that 
giv es reason for im peach­ 
m ent.” _______________ 


RECOVERS FUNDS 


COLUMBUS, Ohio (A P)— 
Ohio has recov ered $1.5 7 m il­ 
lion of the $4 million it lost in 
u nsecu red loans to the bank ­ 
ru pt Fou r Seasons Nu rsing 
Centers of America, 
Inc., 
Ohio Atty . Gen. William J. 
Brown said Wednesday . 


■opus 
Pf 
■ 
SERVICF 
D R U G S T O R E 


Freez-Test 


Anti-Freeze 


and Coolant 
Tester 
S3' 


TRUST US 
TO HANDLE 
ALOANOF 
*2,000. 
PEOPLE TRUST US TO HANDLE 
SAVINGS OF OVER $15a000,000. 


If y ou need a loan, y ou need someone y ou can 
j^ r r r r X/’ 
T 
tru st. W hatev er the amou nt y ou need. 
I JT 
City Loan is a different k ind of loan 
* r ^ l n 
company . We handle sav ings too. If people 
trust us to manage their sav ings, y ou k now 
y ou can trust u s to handle y ou r loan. 
W hat makes us a different kind o f 
lo an co m pa ny , makes us a better kind o f 
lo an co m pa ny . 
Salem: 38 6 E. State St. • 332-4 6 7 3 
Colu mbiana: 103 S. Main St. • 4 8 2-336 9 
E. Palestine: 15 X. Market St. • 4 26 -9 4 sS8 


Hydrogen Car In Every Garage 


LOS ANGELES (AP) - 
“ Hindenbu rg" is a word that 
mak es Dr. William Van Vorst 
wince in annoy ance. 
For 
the airship of that 
nam e 
that 
ex ploded 
at 
L a k e hu rst. 
N J., 
in 
1937 
k illing 36 persons is what 
people often think of when the 
topic of hy drogenpow ered 
transportation comes u p. 
Anu Van Vorst is work ing 
with the idea of pu tting a 
hy drogen 
c a r 
in 
ev erv 
garage. 
“ A ctu ally . 
we 
think 
hy drogen is ju st as safe or 
safer 
than 
gasoline,” 
the 
UCLA engineering professor 
said in an interv iew Wed­ 
nesday . “ It is ju st that people 
are u sed 
to dealing 
with 
gasoline so they don’t worry 
abou t it any m ore.” 
The concept of ru nning an 
au tomobile on lighter-Lhan- 
air hy drogen is not new. It 
was first proposed at least 50 
y ears 
ago. 
Bu t 
with 
the 
cu rre nt 
anx iety 
abou t 
petroleu m 
re sou rc e s and 
dirty air, it is once again 
being seriou sly considered. 
“ The 
a d v a nta g e s 
of 
hy drogen as a fu el are con­ 
siderable,” said Van Vorst, 
who heads a project which 
has 
a 
$6 0,000. 
one-y ear 
contra c t 
with 
the 
US. 
D e partm ent 
of 
T r a n­ 
sportation. 
“ I t’s 
pra c tic a lly 
non 
pollu ting, bu rning cleanly 
and 
rapidly , 
and 
can 
be 
produ ced from sea w ater and 
throu gh coal gasification. 
The potential su pply is ju st 
abou t u nlimited.’ 
Van Vorst credits six UCLA 


engineering stu d e nts with 
tu rning the idea into nu ts- 
and-bolts reality . Ov er the 
past 
three 
y e a rs 
they 
dev eloped 
a 
hy drogen- 
powered car that won first 
place ov er-all for cars with 
internal combu stion engines 
in the 197 2 national Urban 
Vehicle Design Competition. 
What Van Vorst and his 


ou t again.” he said^ It m ay be 
that a driv er wou ld driv e his 
hy drogen car into a serv ice 
station 
and 
ex change 
the 
ex pended hy dride sy stem for 
a fu ll one. lie said. 
Van 
Vorst 
said 
an 
au tomobile wou ld need to be 
modified v erv little to ru n on 
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hy drogen. A standard engine 
was u sed for the stu dent car. 
and only minor carbu retion 
changes were necessary , he 
added. 
“ Efficiency seems to be a 
little 
higher 
than 
with 
gasoline,’’ 
he 
said. 
“ And 
becau se the bu rning leav es 
no particu lates, the engine 
shou ld not degrade as fast as 
if it were gasoline-powered.” 


stu dents are u p against now 
is the central problem of 
hy drogen fu el 
now to store 
it. Hy drogen in gas or liqu id 
form 
wou ld 
tak e 
u p 
a 
prohibitiv e amou nt of room if 
enou gh were carried to giv e a 
car a decent cru ising range. 
Van Vorst said one of the 
most promising answers is a 
metal hy dride sy stem. He ex ­ 
plained that pu re hy drogen 
gas can be absorbed (con­ 
densed into a lay er) on the 
su rface of a metal su ch as 
iron titaniu m, magnesiu m or 
alu minu m. 
"As a v ery rou gh analogy , 
it’s lik e a sponge soak ing u p 
water and then sq u eezing it 
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LOSE 20 POUNDS 
IN TW O W EEK S! 


( Famous U.S. Women Ski Team Diet 


During the no n-sno w o ff seaso n the U.S. Wo men’s 
Alpine SKi Team members go o n the “ Ski Team” diet 
to lo se 20 po unds in two weeks. That’s right — 20 
po unds in 14 day s! The basis o f the diet is chemical 
fo o d actio n and was dev ised by a famo us Co lo rado 
phy sician especially fo r the U.S. Ski Team. No rmal 
energy 
is 
maintained 
(v ery 
impo rtant!) 
while 
reducing. Yo u keep “ full” — no starv atio n — 
becau se 
the diet is designed that way . It’s a diet that is easy to 
fo llo w whether y o u wo rk, trav el o r stay at ho me. (No t 
the grapefruit diet!). 
This is, ho nestly , a fantastically successful diet. If it 
weren’t, the U.S. Wo men’s Ski Team wo uldn't be 
B 
rmitted to use it! Right? So , giv e y o urself the same 
eak the U.S. Ski Team gets. Lo se weight the scien­ 
tific, pro v en way . Ev en if y o u’v e tried all the o ther 
diets, y o u o we it to y o urself to try the U.S. Wo men’s Ski 
Team Diet. That is, if y o u really do want to lo se 
20 
po unds in two weeks. Order to day . Tear this o ut as a 
reminder. 
Send o nly $3.00 ($3.25 fo r Rush Serv ice) - cash is O.K. 
- to : N A T IO N A L H E A L T H IN STITU TE, P.O. Box 39, 
Dept. 16 , Durham, Calif. 95938. Do n’t o rder unless 
y ou 
want to lo se 20 po unds in two weeks! Because that’s 
what the Ski Team Diet will do . 
This diet was highly co mmended by SPORTS 
ILLUSTRATED magazine (J an. 4 , 197 1). 
c 197 2 
and — 
her e it is !! 
MORGUE 
GARAGE SALE 


AT COPE FURNITURE 
IN ALLIANCE 


ONE DAY ONLY 
TOMORROW 10 to 5 
FROM GARAGE AT REAR OF STORE* 


A sweeping and complete close-out of a considerable amount of odds andc^fe^ 
-¿ ends, broken groups, one-of-a-kinds, etc. that have died" on our hands. 
“These items are taking up valuable warehouse space, 
desperately 
needed md 
. 
for new in-coming merchandise. These 
dead 
items have been moved to • 
our Garage - 'Morgue' for immediate disposal a t....... 
50% OFF, AND MORE 


( ’ 12,000 IN M D SE. FOR LESS T H A N ‘5,000 ) 
CALLING HOURS TOMORROW 10 to 5 


PARTIAL LIST OF ITEMS, 


• Dressers and Mirrors 
• Dresser,bases 
• H eadboards 
• Twin, Full, King, Oueen beds 
• Dinette Sets 
• Dining Tables 
• Dining Chairs 
• Chests* Desks 
• C o m m o d e s 
*, 


FROM THESE MAKERS 


• Pennsylvania House 
• M o o se h e ad 
• Globe 
• Stanley 
• Consolidated 
• Hooker 
• Craw ford 
• Y o u n g - Hinkel 
• Dixie 
• American 


items in Cherry, M aple, Pine 


FROM CARPET AND DRAPERY WORKROOMS. 
Odds and Ends pieces of carpet 
| 
AT G I V E - A W A Y 
short pieces, drapery fabrics 
( 
PRICES 
PRICES 


* Enter through the store, or from P a rk w ay Blvd. at rear. 


CONDITIONS 
TERMS: NET CASH • ALL SALES FINAL • N O ' 
^ 
OF SALE. 
r e t u r n s o r e x c h a n g e s • a l l items " a s is". 


FURNITURE 


960 W . State St. Alliance Route 62 W est 
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The Facts About Taxation 
Finding justice is almost as tough as finding 
an honest man. 
The American public is dead weary of 
taxation upon taxation. Unfortunately, on a 
federal and state scale it’s nearly impossible 
for the lone citizen to register his disgust. He 
may, of course, write letters to his elected 
representative. But it’s only one letter among 
how many millions of people. And how many 
of those millions even bother to take the time 
to write a letter. The attitude seems to be that 
it’s less significant than a voice in the wilder­ 
ness, so to speak. 


That, then, brings it down to the local level. 
And all across the nation and throughout the 
state citizens are taking out their disgust on 
education levies. In many cases, it’s not an 
informed, rational resident who walks into 
the booth to vote on a school levy. It’s a highly 
emotional, motivated individual sick with 
taxes. The consequence is not a “ yes or no” 
based on facts, it’s a vote based on emotion, a 
reaction to frustration of reaching politicians 
on the larger scale of state and federal 
government. 


The injustice here is that education is 
suffering. In many, many instances, the need 
for operating and building funds by schools is 
real. 
Inflation, 
which 
touches 
every 
American be it at the grocery store or gas 
pumps or wherever, also affects the schools. 


Overheard on the 
Village Green 


That 
former 
Columbiana 
County 
Prosecutor William Brokaw will run for 
common pleas judge next year. 


Very little is immune from inflation. 
This is not a plea to support school levies. It 
is a plea for us to consider the future of our 
children, and to base that consideration on 
rational, sound thinking. 
If taxation has you frustrated, write a letter 
to your Congressman. Then go to the polls on 
Nov. 6 and cast your vote — based on facts. 


Onward to 


The H-bomb was created for war but step 
by step scientists are moving closer to har­ 
nessing its energy- for peaceful commerical 
use. 
With a portion of our oil imports threatened 
by Arab embargoes, and other sources of 
energy being depleted, the need to find and or 
develop new kinds of energy is increasing. 
Consequently disclosure by the Atomic 
Energy Commission that recent research 
developments indicate the fusion reaction can 
be 
harnessed 
five 
years 
earlier 
than 
previously thought possible is heartening 
news. 
Just a year ago it was estimated that 
commercial employment of the fusion 
principle would not be feasible until after the 
year 2000. Within a year that estimate has 
been revised to 1995. If that figure can be 
brought still closer to 1973 at the same rate of 
speed, we should have power in abundance 
within a decade. 
Continuing breakthroughs must 
occur, 
however, to achieve such a goal. And the cost 
would be great — in the billions of dollars. But 
once the technique is mastered virtually 
limitless pollution — free electricity can be 
produced from the hydrogen in the world’s 
oceans. 


By James J. Kilpatrick 


WASHINGTON - Talk of 
removing Richard Nixon 
from office by impeachment 
is pure nonsense, but even 
pure nonsense offers a topic 
for rational discussion these 
days. And make no mistake: 


Impeachment is the talk of 
this gabby town. Everybody 
is getting in on the act. 
The talk is foolish for two 
reasons. The first is constitu­ 
tional, the second political. 
U N L IK E 
F E D E R A L 
judges, whose “ good behav- 
presents a different and 
lor 


an additional question, presi­ 
dents can be impeached only 
for treason, bribery or other 
high crimes and misdemean­ 
ors. The firing of the special 
prosecutor may be a blunder. 
The ouster of an attorney 
general and his deputy may 
be a tactical error. But these 


acts simply .are not crimes in 
the constitutional 
sense. 
Criminal contempt would be, 
but Nixon at this writing has 
not been found in contempt. 
Two-thirds of the Senate 
never could be mustered to 
convict 
Richard 
Nixon 
merely for giving the boot to 


MIDDLE EAST TORTURE 


All the Kings Men 


By ART BUCHWALD 


W ASHINGTON - Once 
upon a tirrie there was a king 
who ruled over a vast land 
from one ocean to another. 
Such was his power and 
wealth that he 
had a palace 
in the west, a 
palace in the 
east, a palace 
in the south 
and on week­ 
ends he had 
one 
in 
the 
mountains. 
The 
king 
surrounded 
himself with a motley group 
of courtiers who were not 
above stealing, lyiftg and 
cheating to keep him on the 
throne. Many of the king’s 
rich subjects were forced to 
pay tribute to the palace in 
exchange for special favors 
and goodwill. 
Although the king knew 
what his courtiers were do­ 
ing, he shut his eyes to their 
behavior because being king 
was the most important thing 
in his life. 
BUT, ALAS, one day the 
courtiers tried to take over a 
Watergate, and this was too 
much, even for the docile 
people who inhabited the 
land. 
The king, realizing his sub­ 
jects were angry, issued a 
proclamation saying he was 
appalled by the corruption in 


• his palace, and he would find 
the guilty people and banish 
them from his court forever. 
He called in the king’s 
prosecutor, an honest and de­ 
voted servant, and said, “ I 
want to leave no stone un­ 
turned to find the people who 
have brought disgrace and 
shame on my kingdom.” 
The 
king’s 
prosecutor 
asked, “ Sire, does that mean 
I may investigate everyone in 
thp nalar*»?” 
“ OF COURSE. What kind 
of king do you think I am that 
would: 
prevent 
my 
own 
prosecutor from rooting out 
evil in the land?” 
The prosecutor took the 
king at his word and started 
talking to the counselors in 
the palace. Each one had a 
different story to tell, and it 
was impossible for the prose­ 
cutor to know who was telling 
the truth. 
He went back to the king 
and said, “ Sire, we have 
heard many versions of the 
same story, but we have no 
proof as to which one is cor­ 
rect.” 
THE KING SAID angrily, 
“ No proof? What kind of 
king’s prosecutor are you if 
you cannbt produce proof?” 
“ We know who has the 
proof.” 
“ Then drag him here and 
pull his toenails out.” 
“ This is difficult, sire,” the 
prosecutor said, staring at 
the king’s toenails. “ If we 


could just have your scrolls 
recording your conversations 
with your counselors ...” 
“ Have you gone mad?” the 
king shouted. “ I am the king. 
No one sees my scrolls. They 
shall go with me to my 
grave.” 
“ Then,” the prosecutor 
said, “ it is impossible for me 
to find the guilty parties, 
sire.” 


“ YOU FOOL,“ 
the king 
said. “ My subjects are an­ 
gered. If we allow corruption 
in the palace to go un­ 
punished, they will try to 
throw me off my throne.” 
“ But what can I do if you 
refuse to let me see the 
scrolls?” 
“ Let me think a minute,” 
the king said. “ If I do not pro­ 
duce the scrolls the populace 
will B E L IE V E I am trying 
to hide my guilt. But, on the 
other hand, if I produce the 
scrolls they will KNOW I ’m 
guilty. Did any king ever face 
such a painful dilemma?” 
“ What is your decision, 
sire?” 


“ ALAS, I have no choice,” 
the king said. “ Guards, take 
this man to the dungeon and 
chop off his head.” 
“ But, 
sire,” 
the 
poor 
prosecutor cried, “ why me?” 
“ We 
can 
always 
get 
another king’s prosecutor,” 
was the reply, “ but where 
can the people get another, 
king?” 
Commune Concept Fails 


By I) r. George S. Benson 
Throughout the ages some 
Godly people have viewed the 
commune — with its “ all for 
one. and one for all” struc­ 
ture — 
as 
most 
nearly 
reflecting the teachings of the 
Bible. 
To them the commune 
suggested 
a 
utopian 
existence. Tens of thousands 
of such communes, inspired 
in 
their 
formation 
by 
Christian motivation, were 
established 
long 
before 
Communism set up its world 
“ commune” 
citadel 
in 
Russia. 
With a very few notable 
exceptions, all 
failed to 
survive more than a few- 
years. 
Those 
which 
did 
survive for anv length of time 
ultimately adopted most of 
the basic principles of our 
present economic and social 
order 
L E T ’S LOOK at some of 
the most famous attempts at 
communalism in 
America. 
Readers of this column over 
. the years are familiar with 
my reports on the communal 
life style initiated by the 
American founding families 
at 
both 
Jam ’estown 
and 
Plymouth Colony, with the 
“ common storehouse” and 
“ equal shares for a ll;” and 
how they 
failed. 
People 
almost starved at Plymouth 
Rock until the principles of 
private 
ownership, 
in­ 
dividualism and production 
for profit were adopted. 
Then, in 1623, the first har­ 
vest 
under the 
“ free en­ 
terprise” system was such a 
life-saving abundance 
that 
Governor William Bradford 
proclaimed 
the 
first 
“ Thanksgiving unto God” - 
celebration in the new world. 
V irtually the same thing 
happened at Jamestown. 
N E W 
H A R M O N Y , 
Indiana, in the 1820’s, was one 
of the most ambitious at­ 
tempts to establish a com­ 
mune, which, its founders 
felt, would revolutionize the 
whole economic and social 


order. 
Robert Owens, the founder, 
came from Scotland. He was 
a successful textile mill 
owner, rich by’ 19th century 
standards. He said: 
“ The 
perfect society is a socialistic 
state.” He gathered up some 
of his former employees in 
Scotland 
and 
came 
to 
America 
— with $250,000. 
They settled in Southern 
Indiana, and established New 
Harmony. 
More 
than 
900 
from all over America and 
many foreign countries came 
to live together as one big 
family and prove out Owens’ 
concepts. 
The concepts were tried 
under the most 
favorable 
conditions — under Owens’ 
slogans: 
“ Do away with 
c o m p e t i t i o n , 
h a v e 
cooperation; do away with 
jealousy, selfishness; 
hav,e 
people live together in perfect 
narmony.” 
BUT ALAS, 
the Owenites 
were not perfect people. 
Some were lazy. .Some were 
selfish. Some were com­ 
petitive. Some were un­ 
cooperative. p e rfe ct har­ 
mony for imperfect people 
couldn’t 
be 
achieved. 
Production started off good 
but quickly began to fall. 
Owens’ $250,000 was ex­ 
pended, and he plowed into 
the New Harmony commune 
additional thousands he had 
earmarked 
for 
his 
own 
fam ily’s 
well-being. 
He 
stayed with the experiment 
for a number of years and 
saw it crumble before his 
eyes. 
Jealousy, 
lack 
of 
coordination, and the refusal 
of the industrious to work 
while the lazy benefited 
without working, brought on 
New 
Harmony’s 
utter 
downfall in 1844. 
During 
the 
Indiana 
ex­ 
periment, which was watched 
By 
people 
throughout 
the 
world, a smaller group, this 
one made up primarily of 
transcendentalists, 
establ­ 
ished 
a 
commune 
in 
Massachusetts called Brook 


Farm. Among the founders 
and 
patrons 
were 
such 
notable 
intellectuals 
as 
Bronson 
Alcott, 
George 
R i p l e y , 
N a t h a n i e l 
Hawthorne, Ralph Waldo 
Erqerson, 
and 
others. 
Emerson was a friendly 
M 
atron but not a participant, 
he pumose was advertised 
thus: “ To prepare a society 
of liberal, 
intelligent 
and 
cultured 
persons 
whose 
relations 
with each 
other 
would 
permit 
a 
more 
wholesome and simple life 
than can be led amidst the 
pressure of our competitive 
institutions.” 


TH E 
G REA T 
writer 
Hawthorne 
plunged 
en­ 
thusiastically 
into 
the 
communal activities. At first 
he liked it, then he soured on 
the menial tasks. One of his 
jobs was to take manure out 
of the barns and spread it 
upon the fields. The first few 
days he gloried in this work. 
But a few weeks later he 
looked over the whole scene 
and 
concluded 
it 
was 
ridiculous and would fail. He 
(juit. “ My life there was an 
unnatural and unsuitable and 
therefore an unreal one.” The 
Brook Farm commune not 
only went broke; it ended in 
bankruptcy. 
Oneida and Amana, and a 
number of religious sect 
b r o t h e r h o o d s 
h a v e 
established 
productive 
communities in America, but 
they did not become self- 
sufficient 
and 
useful 
to 
themselves and to our society 
until they adopted the basic 
principles of the American 
system. And the communes 
we view today do not have the 
wholesome motivation of 
those 
tried 
out 
before 
Communism began to use the 
concept to break down faith 
in God, family devotion and 
responsibility, and to destroy 
constitutional 
government, 
private ownership, and the 
profit incentive. Most of these 
communes are destructive. 


'i 


Global Unionization Campaign 


B\ VICTOR ItlE S E L 


BAL HARBOUR. Fla. - 
During the final minutes of 
labor's massive political war- 
making 
congress 
here, 
everybody laughed when 
Longshoreman's chief, Teddy 
Gleason, took the microphone 
and warned the Kremlin that 
“ if the Russians are going to 
keep us cold this winter, 
we re going to keep them 
hungry.” 
This was Gleason’s thrust 
at the Soviet's Arabian allies’ 
slashing of oil exports to the 
U.S. The AFL-CIO’s Interna­ 
tional Longshoremen’s Assn. 
(ILA ) 
leader 
was 
saying 
they’d prevent shipments of 
foocl and food-making and 
agricultural machinery to the 
Soviet Union. 
AND HE AND his follow­ 
ers could, too. This power, in­ 
herent in any national labor 
movement, often isn’t under­ 
stood by the public and politi­ 
cal leaders alike. Thus when 


Gleason pledged his support 
to the marathon strike of the 
Farah pants-making plants in 
Texas and New Mexico, he 
spoke privately of enlisting 
the United Transportation 
Union (UTU) in an effort to 
prevent the company from 
using rail freight cars to ship 
its products. 
So Gleason, an AFL-CIO 
vice president, plans to con­ 
fer with another vice presi­ 
dent, A1 H. Chesser, UTU 
President. Should they and 
their executive boards agree 
on any coordinate action, 
they could paralyze much of 
Am erica’s land and sea 
transport. If the independent 
Teamsters Brotherhood were 
enlisted, there could be total 
paralysis. 
That this isn’t likely to hap­ 
pen isn’t the immediate point. 
The power, point is, lies in 
this movement which wound 
up its tenth constitutional 
convention here. One of the 
last reported developments, 


BERRY’S WORLD 


“Why not approach the Mideast conflict the way 
Howard Hughes would — support both »ideal” 


it must be noted in this con­ 
text. was the election of three 
influential labor leaders to 
vacancies on the 35-man na­ 
tional Executive Council. 
ONE OF THE NEW 
na­ 
tional vice presidents, for ex­ 
ample, is the articulate, bilin­ 
gual Joseph P. Tonelli, presi­ 
dent of the United Paper- 
workers International Union. 
Of its 425,000 members, some 
56,000 are in Canada — the 
scene of a recent series of 
newsprint and pulp strikes. 
The United Paperworkers 
Union is the world’s biggest 
union in the newsprint, pulp 
and paper industry. 
Tonelli, a tough bargainer, 
is an avowed global unionist 
and talks proudly of being the 
chairman of the pulp ana pa­ 
per section of the Interna­ 
tional Federation of Chemi­ 
cal and General Workers Un­ 
ion based in Europe. 
How hard-driving he is can 
be judged from what he said 
recently in a sharp attack on 
multinational 
corporations: 
“ Let us organize the workers 
of these multinational giants. 
Let us negotiate collective 
bargaining agreements with 
the cosmo corporations. Let 
us bargain for international 
labor agreements.” 
ANOTHER NEWCOMER 
to the AFL-CIO’s high com­ 
mand is the 45-year-old A1 
Shanker, who has many titles 
in 
the .unionized 
teachers 
field. Most important, how­ 
ever, is his presidency of the 
world’s largest local union, 
New York City’s 75,000-mem­ 
ber Un ited Federation 
of 
Teachers. Now the youngest 
man on the high council, 
Shanker built his union with a 
series of touch strikes and 
bargaining maneuvers, one 
of which resulted in a con­ 
tract costing the megalopolis 
a billion dollars. 
During our conversations 
over the years, Shanker has 
outlined a strategy 
which 
calls for merging with the 1.2 
million-member 
National 
Education Assn. and then 
striking out after all the na­ 
tion’s 3 million teachers of all 
sorts. It’s a long-time strat­ 
egy. But at 45 Shanker has 
lots of time. If he makes it, 
he’ll be a power, indeed. In­ 
siders consider him Meany’s 
personal protege. 
THE THIRD new' council 
member is a militant . in­ 
fighter from the Paterson, 
N.J., front where there was 
turbulence, indeed, in bygone 
eras. Sol Stetin, president of 
the Textile Workers Union of 


America, is an old CIO hand. 
His horizon now is the South. 
If he can crack the big mills, 
he’ll be a hero to his fellow 
council members. His prede­ 
cessors have failed. But now 
he heads South with the back­ 
ing of men such as Gleason, 
A1 Chesser and the never- 
failing 
Maritim e Trades 
Dept, chief Paul Hall, et al. 
So these are carefully cho­ 
sen. Each has his own front. 
Tonelli’s jurisdiction, the 
paper industry, is vast. He 
states that directly and in­ 
directly it employs more than 
the auto or steel industries 
do. 
As for Shanker, leadership 
of a three- to four-million- 
member teachers organiza­ 
tion would make him or those 
around him a powerful influ­ 
ence in American education 
as well as in the labor move­ 
ment. 
Should Stetin crack the non­ 
union South, and he sure will 
try, his union could reshape 
the section’s political as well 
as industrial posture. 
AND WHAT OF the ebul­ 
lient 79-year-old AFL-CIO 
president George Meany who 
truly is the movement’s 
rarely disputed, perpetual- 
motion President. Back in 
February some of us asked 
him just that question. He 
snapped: 
“ When I reach the point 
where I feel I can’t do mv job. 
I ’m going to retire. When I 
reach the point where I think 
the people who run the inter­ 
national unions think I should 
retire, I will retire. When I 
reach the point where my 
health gets to the point I can’t 
do my work, I will retire.” 
He was asked if he had 
reached any of these. Meany 
said: 
“ No.” 
This was obvious here the 
other day. His’reelection took 
about five minutes. These 
delegates recognize power 
when they see it. 


“ Jesus Christ 
the same 
yesterday, and today, and 
forever.’' Hebrews 13:8 


Jesus came for the whole 
world, and to impart His 
whole person, power, and au­ 
thority to all believers! He did 
not come to leave a part of 
Himself for one dispensation, 
denomination or generation 
but for all everywhere. Noth­ 
ing has changed. When we 
believe it a new door and a 
new day will be waiting for 
us. Why don’t we let this be 
Uie day? 


Archie Cox. Too many sena­ 
tors thought it a splendid 
idea. 
The constitutional question 
to one side, it is nonsense to 
talk of removing thé Presi­ 
dent if his successor would be 
(a) Gerald Ford or (b) Carl 
Albert. 
IT IS ONE THING TO 
speak of confirming Mr. Ford 
as vice president. By law and 
custom, the sole duties of a 
vice president are to preside 
over the Senate, to raise 
funds for his party, and on 
appropriate occasions to 
praise physical fitness, high­ 
way safety, and the rule of 
law. The gentleman from 
Michigan 
is 
abundantly, 
qualified for these obliga­ 
tions. 
It is another thing alto­ 
gether for senators to cast a 
vote for removal, assuming 
that Mr. Ford has now been 
confirmed, 
that 
would 
elevate 
this 
pleasantly 
anonymous person 
to the 
highest office in the free 
world. No way. For all his 
sins of omission and commis­ 
sion, lamentable as these are, 
Nixon does have the expe­ 
rience and the sense of com­ 
mand that are vital to the 
exercise 
of 
presidential 
powers. Jerry Ford does not. 
Alternative (b) is beyond 
contemplation. The Senate 
numbers 56 Democrats, 42 
Republicans, 1 Independent, 
ana 1 Conservative. It is 
inconceivable that many Re­ 
publicans, not to mention 
Harry Byrd of Virginia, and 
James Buckley of New York, 
would cast a vote on im­ 
peachment that would ele­ 
vate Democrat Carl AlberUto 
the power and patronage of 
the White House. Noway. The 
necessary two-thirds ma­ 
jority could not be mustered 
for an act of Republican hara- 
kiri. 
Y ET THE TALK OF 
im 
peachment has its useful as­ 
pect. It has made us look 
critically at the Twenty-fifth 
Amendment, and to see that 
this recent 
engraftment, 
dealing with vice presidential 
nominations, 
will 
not 
do. 
Until the Agnew resignation 
on October 10, not one person 
in a hundred thousand had 
given more than a moment’s 
thought to the Twenty-fifth. 
Now, in its first test, the 
amendment reveals its flaws. 
Ford hails from the Fifth 
District of Michigan, Albert 
from the Third District of 
Oklahoma. These are their 
only constituencies. They 
have won no others. Now that 
we are compelled to examine 
the possibility that Ford or 
Albert might be catapulted 
into the presidency, the im­ 
possible situation becomes 
evident. Could the American 
people accept in peace and 
obey in war a commander-in- 
chief who never had sub­ 
mitted himself to the voters 
as a whole? 
IRVING BRANT, the dis­ 
tinguished historian 
and 
biographer 
of 
Madison, 
surely is no friend to impul­ 
sive amendment of the Con­ 
stitution. Yet he had the wis­ 
dom to denounce the Twenty- 
fifth as a “ disaster” when it 
was pending before Congress. 
Now he has proposed a fur­ 
ther constitutional 
amend­ 
ment to deal with the situa­ 
tion at hand. His plan would 
require a special presidential 
election at the earliest fea­ 
sible moment after a non­ 
elected vice president had 
succeeded to tne office. The 
plan makes sense. 
To be sure, it seems in­ 
credible that the Republic 
ever again would undergo the 
traumatic experiences we 
have undergone lately. But as 
anv Washington reporter will 
tell you, the increaible event 
has now become the every­ 
day occurrence. A sinking 
sensation will not go away 
that the outer limits of in­ 
credibility have yet to be 
reached. Irving Brant’s pro­ 
posal offers a prudent safety 
valve for the next such explo­ 
sion, whenever it comes 
along. 


From Our Files 
ONE YEA R AGO — Opera­ 
tions will be suspended before 
the first of next vear at the 
Berg's Bretzels plant in Lee- 
tonia. 
10 YEARS AGO — Looting, 
window-smashing, 
and 
pelting of police with rocks 
and bottles broke out in a 
Philadelphia 
neighborhood 
last night after a Negro was 
slain by a white policeman. 
25 YEARS AGO - Don R. 
Gosney of Columbiana, 
a 
World War II veteran, is the 
Democratic candidate for Co­ 
lumbiana County sheriff. He 
is the son of Harry Gosney, 
former sheriff. 
40 YEA RS AGO - The Graf 
Zeppelin dirigible passed 
over Salem at 9:30 a.m. today 
on its long jotirney from 
Akron to Spain. 
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Mrs. Frederick Panier 
Pamer-F ren ch 
Nu p tial Held 


After retu rning from an u n­ 
disclosed honey moon 
spot, 
Mr. and Mrs. Frederick Kelly 
Pam er will reside at 2457 
Depot Road. 
The cou ple was u nited in 
marriage at 2:30 p.m., Oct. 
20, at the • First Christian 
Chu rch of Colu mbiana by the 
Rev . Clarence Mansfield. 
The bride, the former Jay 
Dee French, was giv en in 
marriage by her mother and 
stepfather, 
Mr. 
and 
Mrs. 
Fred B. Detwiler, 1535 High­ 
land Av e. She is also the 
dau ghter of the late John D. 
French. The bridegroom is 
the son of Atty . and Mrs. 
Frank P. Pamer, 2066 Brook­ 
shire Road, Akron. 


The Neat-Look 
8 28 3 
10-18 


. 
. 
. 
3-8 yr%' 
Trim and tailored, these 
matchmates are ideal for 
mother 
and 
dau ghter! 
No. 
8 28 3 
with 
p hot o - 
GUIOE is in Sizes 10 to 18. 
Size 12, 34 bu st . . . 1% 
y ards 00-ineh. No. 8 28 4 
with 
PHOTO-GUIDE is in 
Sizes 3 to 8 y ears. Size 4 
. . . % y ard, t w o s e p a ­ 


r at e PATTERNS. 
Pa ttern s a va ila b le o n ly 
in sizes sh o wn . 
TO 0R0ER, se n d 75C fo r e a ch p a tte rn 
— in clu d e s p o sta g e a n d h a n d lin g . 
SUE BURNETT 
The Salem News 


1 1 5 0 Av e. of Americas 
New York, N. Y. 1 0 0 3 6 


Prin t Na me , Ad d re ss 
with ZIP 
CODE, Style Nu mb e r a n d Size . 
Cou pon for FREE Pat­ 
tern is in the ’7 3 Fall & 
W inter 
Basic 
f a s h i o n . 
Price . . . $1.00 a copy . 
Also sen d fo r No . 1500 
ADVENTURES IN SEWING. 
H in ts to g ive g a rmen ts 
a p ro fessio n a l lo o k. $1.00. 


Wilms to Be F eted 
On An n iversary 


Mr. and Mrs. J.Pau l Wilms 
will celebrate their 40th 
wedding anniv ersary Su nday 
with an open reception from 2 
to 5 p.m. at their home on 
Rou te 7 , Colu mbiana. 
The reception is being 
giv en 
by 
the 
cou ple’s 
children, 
Mrs. 
Kenneth 
(Gwendoly n) 
Frost, 
Gary , 
Caroline and Pau l T. Wilms. 
The 
form er 
Hilda 
Frederick and Mr. Wilms 
were married Oct. 29, 1933 at 
St. Pau l’s Lu theran Chu rch of 
Leetonia by the Rev . George 
Keister and the late Rev . H.C. 
Brillhqrt. 


The So cial 
No teb o o k 


MRS.CHESTER ROOF and 
Mrs. 
Michael 
Zimmerman 
J r. shared ho no rs in bridge 
Tuesday ev ening when Mrs. 
Frank Sabo l o f E. 10th St. 
entertained her bridge club. 
Mrs. Ro o &and Mrs. Willard 
Albertsen were guests. 
Nex t meeting will be No v . 3 
at 8 p.m. at the ho me o f Mrs. 
Zimmerman, Rea Driv e. 


DUE TO THE. death o f 
Father Peter Faini, the 
Ladies Italian 
Club has 
po stpo ned 
its 
Octo ber 
meeting until 7 :30 p.m. No v . 
18 at the clubho use o n Penn 
street. 
Ho stesses fo r the ev ening 
will be Mrs. Nick Callato ne, 
Mrs. Mary Armeni and Mrs. 
Catherine Armeni. A repo rt 
o n the Christmas dinner will 
be presented by Mrs. Vera 
Kerr 
and 
Mrs. 
Ann 
Maniscalco . 


Co u p le Wed In Lisbon 


For the dou ble-ring cere­ 
mony , the bride chose a white 
silk organza gown with a fit­ 
ted bodice, A-line skirt, 
scooped neck and short, 
pu ffed sleev es. Her chapel 
train was appliqu ed 
with 
beaded Chantilly lace. A 
Camelot 
headpiece 
with 
matching lace and an elbow- 
length illu sion v eil accented 
her attire. She carried a Eu ­ 
ropean cascade of orange 
tosca roses, stephanotis, 
baby ’s breath and iv y . 
Mrs. 
Scott Woolman of 
North Benton serv ed as ma­ 
tron of honor wearing a gown 
of au tu mn ru st matte jersey 
accented with white Chantilly 
lace. 
Dav id Reed Klinger serv ed 
as best man and u shers were 
Drew Green and Thomas 
Klinger. Dorothy P am er, 
sister of the groom, was gu est 
registrar. 
The reception was held in 
thè chu rch fellowship hall for 
150 gu ests. 
A special reading teacher 
at 
United 
Local 
Grade 
School, the bride attended 
Ashland 
College and 
was 
gradu ated from Colu mbiana 
High School in 1967 and Mt. 
Union College in 197 1. 
The bridegroom was grad­ 
u ated from Firestone High. 
School in 1966 and from Mt. 
Union College. 


Pian o Stu d en ts 


Recital Plan n ed 
WINONA — Miss Arlene 
F a rm e r will present her 
piano stu dents in a recital at 
the Winona Friends Chu rch 
at 7 :30 p.m. Satu rday . 
Stu dents participating are: 
Joy ce Harris, Alice Gamble, 
Lisa Harris, Sally McLau gh­ 
lin, 
Wendy 
Powell, 
Su e 
McLau ghlin, F ay e Snow, 
Bonnie Tay lor, Ev ely n Snow, 
Lori Harsh, Earl 
Walton, 
Esther Penrose and Debbie, 
Walton. 
Miss Farmer, a gradu ate of 
United High School and a 
stu dent at You ngstown State 
Univ ersity , will also perform. 


Co u p le Has 


Po st-n u p tial 


Recep tio n s 


Mr. and Mrs. Richard 
School, 
Oak Street, 
were 
honored with sev eral post­ 
nu ptial parties after retu r­ 
ning from their Florida 
honey moon. 
A party at the El Rio Clu b 
in warren was giv en in their 
honor 
by 
the 
pay roll 
department of the General 
Motors Co., Warren. A dinner 
was also held for the cou ple at 
the El Rio Clu b by the em­ 
ploy es of the General Motors 
staff. 
A two-tier wedding cake 
was presented by Mrs. Daniel 
Marchbanks at a reception at 
the Italian Clu b hosted by 
Mrs. Marchbanks and the 
brid e’s brother, 
Carm en 
Nocera. 
The cou ple was u nited in 
marriage at the Chapel of the 
Friendly Bell, Dillon, S. C, 
where Mr. and Mrs. M. M. 
Moffet serv ed as attendants. 
Mrs. School is employ ed by 
the pay roll department of 
G eneral Motors and her 
hu sband is su perintendent at 
the A & P Packing Co., 
Salem. 


Ja ck e ts Top 


Fa ll Fa s hions 


By HELEN IIENNESSY 
NEA Women's Editor 


NEW YORK - (NEA) - 
Sometimes the topping is the 
most deliciou s part. And as 
with ev ery dessert, ev ery one 
has her fav orite. Are y ou a 
hot fu dge fan? Bu tterscotch? 
Strawberry ? How abou t that 
added sprinkling of cru shed 
walnu ts? 
Last y ear the choice top­ 
ping ov er fall’s lengthy menu 
of pants and the Very newest 
skirts was the topper — fu ll 
and, 50s in feeling or sleek 
and tent-shaped. The topper 
added a new flav or to the 
cropped jacket from the y ear 
before. 
This% y ear there’s a third 
topping to add to that su mp­ 
tu ou s line-u p. It’s the jacket. 
DESIGNER NAT IIIRSCH 
is a big believ er in the jacket 
and sees it slipping right into 
the wardrobe of toppings. 
“The first taste treat takes 
a more casu al, ou tdoor ap­ 
proach,” he said. “It’s the 
jacket that begins with this 
y e a r ’s elasticized w aist­ 
band.” 
Nat adds the new details of 
wider shou lders withou t the 
pu ff of last season, the look of 
tu rned-back cu ffs the way 
ev ery one’s wearing shirts 
this y ear, big roomy pockets 
and those ov ersized Du ttons 
for more fu n. And to make it 
ev en more ru gged he does it 
in plaid. 
“ You can slip this jacket 
easily ov er y ou r most faded 
jeans and snu ggly tu rtleneck 
one minu te,” he said. “And in 
a qu ick change of mood bu t­ 
ton it ov er something dressier ' 
like cashmere or gabardine 
pants, a new straight skirt or 
a shirt-dress. The choice is 
infinite.” 
HIS 
SECOND 
AP­ 
PROACH wraps it all u p for 
day or night. It’s the wrap 
jacket in solid colors — nav y , 
wine or camel. And the added 
treat is the opossu m collar. 
Tie the jacket ov er pants for 
the office or pajamas for an 
ev ening on the town. It’s v er­ 
satile — and it’s warm, to o . 


TUESDAY NOV. 6th 
- 
Re-Elect 
DON L. 
SANOR 
Bu tler Township 
TRUSTEE 


>ur Support Will 
Be 
» pre da te d. 


TIMBERLANES 
STEAK HOUSE 
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Candlelight set the scene 
for the early au tu mn wedding 
of Miss Janie Su e McCamon, 
dau ghter of Mr. and Mrs. My ­ 
ron McCamon of RD 3, Lis­ 
bon. and Dav id Lee Kale, son 
of Mr. and Mrs. Grant Kale of 
RI) 1, Rogers. 
The ceremony took place 
on Satu rdav . Oct. 6, in the 
F irst 
United 
Methodist 
Chu rch, Lisbon, with white 
tapers bu rning in each win­ 
dow, and candelabra deco­ 
rated with spray of white car­ 
nations and palms and a 
matching spray enhancing 
the altar. 
A half hou r of mu sic pre­ 
ceded the ceremony with- 
Mrs. Kenneth Ev erett at the 
organ and Mrs. Richard Es- 
telT as soloist. 
The cou ple pledged their 
nu ptial v ows in a dou ble-ring 
ceremony , 
with 
the 
Rev . 
Arden Beck officiating. 
Mr. and Mrs. McCamon 
gav e their dau ghter in m ar­ 
riage after she was escorted 
to the altar by her father. Her 
gown of white crepe was 
sty led with a high Empire 
waistline, appliqu e trim on 
the bodice ana long, gathered 
sleev es. 
Her m antilla headpiece 
also had appliqu e trim and 
she carried a cascade of 
lav ender asters, pu rple pom­ 
pons, pink roses, one large 
white daisy accented with 
baby ’s breath. 
She was attended by her 
sister, Sherry McCamon, as 
maid of honor who wore a 
poly ester floor-length gown 
with pu rple bodice hav ing a 
V-neckline and lav ender skirt 
with wide ru ffle and sash. In 
her hair she had lav ender and 
pu rple flowers tou ched with 
baby ’s breath. 
The bridesmaids were Mrs. 
Michael 
G abbert, 
Miss 
Chery l Hawkins, schoolmates 
of the bride, and Miss Lau rel 
McCamon, a cou sin. They 
were gowned identically to 
the maid of honor ex cept in 
rev erse colors with lav ender 
bodices and pu rple skirts. All 
carried Colonial bou qu ets of 
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Mr. and Mrs. Dav id Lee Kale 


lot 
lav ender asters, pu rple pom­ 
pons and statice. 
Larrv Kale serv ed as best 


man for his brother and 
u shers were Charles Scott 
Jr., a cou sin, 
Gary 
Mc­ 
Camon, brother of the bride, 
and Bob Martin. Ju nior 
u shers were Dav id and Tim ­ 
othy Dickey , cou sins of the 
bride. 


The bride’s mother chose a 
long gown of Magenta crepe 
with accessories, and 
the 
bridegroom’s mother wore a 
floor-length gown of floral 
deep pink poly ester with nav y 


W IN AT BRIDGE 
Didn’t pa us e to s e e cinch 


NORTH 
26 
+ 8 7 2 


V K Q J 6 
♦ J t>2 
+ K 9 4 


WEST 
EA S T (D i 
+ Vo id 
+ 9 63 
V 1 0 8 7 5 43 
V A 9 
♦ 9 8 7 
+ Q 105 43 
+ 8 7 3 2 
♦ A Q J 


SOUTH 
+ A K Q J 1 0 5 4 
V 2 
+ A K 
+ 1065 


Bo th v ulnerable 


West 
No rth 
East 
So uth 
1+ 
4+ 
P ass 
P ass 
P ass 


O p eningjead— ♦ 9 


By Oswald & James Jacoby 


Too bad I didn’t bid three 
no-tru np." said Sou th. “Since 
y ou had the hearts stopped 
there was no way for me to lose 
that contract.” 
“ Too bad y ou didn't think a 
little in the play . After the 
diamond opening y ou r spade 
game was a cinch.” gru nted 
North. 
It was a rather long gru nt bu t 
North was really mad. Sou th 
had ru n oft sev eral rou nds of 
tru mps and then led his single­ 
ton heart. East had hopped u p 
with the ace and led another 
diamond and Sou th had to lose 
all his three clu bs in addition to 
the heart trick. 
Do y ou see why North was 
angry ? When West showed ou t 


on the first lead of tru mps. 
Sou th cou ld hav e stopped for a 
moment s thou ght to see the 
cinch way to make his con­ 
tract. 


All he had to do was to lead 
his singleton heart right then 
and there. East wou ld still take 
his ace and retu rn a diamond 
bu t now Sou th wou ld be able to 
lead a tru mp toward du mmy 's 
8 -7 . East wou ld take his nine 
and then cou ld take his ace of 
clu bs, lead another diamond or 
ju st giv e u p. 


There wou ld be no way to 
keep Sou th from getting to 
du mmy with du mmy 's last 
tru mp, whereu pon he wou ld be 
able to discard two of his clu bs 
on the good hearts. 
• 


E^ rE R P R 5 E A S S 'm - 


V+CRRD Sense** 


The bidding has been: 
26 


West 
No rth 
East 
So uth 
1 + 
P ass 
IV 
Pass 
3 + 
P ass 
3 + 
Pass 
3 + 
P ass 
4 + 
Pass 
*) 


Yo u. So uth, ho ld 


♦ A t 
V 5 # A Q J 8 7 + A KJ 6 5 


5 4 4 E. Pe rshing 
Ph. 3 3 7-9 4 5 3 


" w m m 


Whe n y ou k now 
it’s for k e e ps 


You co u ld buy jus t a ny dia mond ring. But, for y our v e ry 
s pe cia l lov e, y ou wa nt more . Ke e ps a k e giv e s more . . . 
a be a utiful, brillia nt, pe rfe ct dia mond of s himme ring white 
color a nd pre cis e cut. Se e our s pa rk ling s e le ction. 


Price d from $100.00 to $5,000.00 
You Ca n't Buy a Fine r Dia mond Ring 
Te rms Arra nge d to Suit Your Budge t! 


Shop Tonight till9 p.m. Sa t. 9 a .m. to 5 p.m.l 
DEANS 


Authorize d Ke e psa ke Je we le rs, 
Sa le m's Le a ding Dia mond Store ! 


accessories and each compli­ 
mented her attire with a cor­ 
sage of white roses. 
The y ou ng cou ple were 
greeted at a reception held in 
Fellowship Hall immediately 
following the ceremony . Miss 
Dev ery Dickey , cou sin of the 
bride, registered some 225 
gu ests from Michigan, Penn­ 
sy lv ania, West Virginia and 
the area. 
The bride’s (able was laid 
in white with white ny lon net 
ov erlay and skirting. A fou r­ 
tiered cake decorated in 
lav ender and pu rple was top­ 
ped with kissing doll figu rines 
and at each side were white 
tapers su rrou nded by a cry s­ 
tal ring holding flowers » " the 
wedding colors, as were the 
appointments. 
Mrs. L arry Kale. Miss 
Su san Rambo, Miss Gay le 
McCaskey and Mrs. Charles 
Scott Jr. serv ed. 
The newly weds hav e re­ 
lu med from their wedding 
trip to Niagara Falls and 
Canada, and are residing at 
RD 2, Colu mbiana. Both are 
gradu ates of Beav er Local 
High School this y ear. Mrs. 
Kale is employ ed 
in 
the 
Boardman 
office 
of 
the 
You ngstowm Sheet and Tu be 
Company and the bridegroom 
at the Rogers Mill. 
The bridegroom’s parents 
hosted a rehearsal dinner 
party at the Plaza Restau rant 
in East Palestine where at­ 
tendants were 
presented 
gifts. 
Pre-nu ptial showers were 
g 


iv en by Mrs. Michael Gab- 
ert, Mrs. Allen Dickey , au nt 
of the bride, and by Mrs. 
Larry Kale and Mrs. Dav id 
Bu rson, sister-in-law and 
au nt of the bridegroom. 


DEAR HELOISE: Three of 
u s share an apartment. 
We take tu rns at cooking, 
bu t no one pu ts the measu ring 
cu ps and spoons away in the 
same place, so we lose time 
looking for them — or gu ess 
how mu ch. 
I bou ght a cu p tree, along 
with a set of stainless steel 
measu ring cu ps and spoons 
— the ones that hav e the 
handles. 
I hu ng the cu ps at the 
bottom, and the spoons, 
dou bled u p, at the top. The 
holes in the spoon handles 
had to be made a little larger 
to fit on the tree hooks. 
At the top, I slipped on a 
spring clip to hav e handy to 
hold the recipe card. 
J. O’ROURKE 
I hope y ou don’t all get to 
cooking in the kitchen at the 
same time. 
Remember the old wiv es’ 
tale — too many cooks spoil 
the broth — ’tis tru e! 
Lov e, 
* 
HELOISE 
DEAR HELOISE: With so 
many beds of v ariou s sizes in 
u se at ou r hou se, it became 
qu ite a chore to sort all the 
white sheets correctly . 
To 
sav e 
time 
and 
fru stration, my 
hu sband 
su ggested color-coding 
the 
sheets to the bed and to the 
room. 
The new, no-iron brightly 
printed sheets 
and 
pillow 
cases are a delight for any 
decor. We u sed orange for the 
boy ’s room, blu e for the girl, 
and y ellow for ou rs. 
Heav ens to Betsy , no more 
time-consu ming sorting! 
CAROL TAUBMAN 


Some 
of 
those 
bright 
flowered sheets remind me of 
a bee-u -ti-fu l flower garden! 
Bu t plain white sheets are 
sort of soothing sometimes. 
HELOISE 
LETTER OF WARNING 
DEAR 
HELOISE: 
I ’m 
writing this for new mothers 
as my teething baby chews on 
my finger. 
Wash 
those cu te little 
stretch sleep-and-play su its 
befo re Baby is any where 
near big enou gh to wear 
them. Some of them may 
shrink and, if they do, y ou 
might as well find it ou t in 
adv ance so y ou r wee one can 
wear them at whatev er size 
they decide to be after being 
washed. 
Baby may wear a su it once 
before its first washing and 
nev er be able to get into it 
again! I know — Because it 
happened to me! 
Be su re to pu t Baby ’s name 
on his diaper bag and other 


belongings that might get 
mix ed u p if y ou leav e nim at a 
nu rsery . You also m ight 
write his name on masking 
tape and stick to his clothing 
if there’s any possibility of 
confu sion! 
MRS. P. 
DEAR 
HELOISE: 
What 
woman who does her own 
hou sework isn’t bothered at 
times by rou gh, red hands? 
At least those who refu se to 
wear ru bber glov es for dirty 
chores? 
For protection — plu s a 
healing beau ty treatment — 
try ru bbing seme of that 
methol-scented cold salv e 
onto the hands. Slip on those 
real 
thin cotton 
cosmetic 
glov es before pu tting on the 
ru bber glov es. 
I had tried so many lotions 
and creams to no av ail, bu t 
this salv e rem edied 
the 
siu ation in only two day s! 
CORY CARLSEN 


with our 
Adde d Se rv ice 


THE COPY & 
RESTORATION 
OF OLD 
PHOTOS 


Ev **n 
it 
the 


p h o t o g r a p h 


is tim e w o r n 


ci a ck e d 
or 


h a s 
p ie ce s 


o l 
the 
p ict u r e 
mis s ing 
we 
ca n 


re s to re it to its origina l be a uty 


• A ir brus h 
r e to u ch a nd 


o p a q u e 


• 
R e s to re n a tiiia l color 


b la ck /w h s te 01 s e pia tone 


• t a n tr a n s fo r m th e m m t o 


light or h e a v , oils 


• P rin t s ue s up to 2 0 > 2 4 


SPEE D Y S E R V I C E ' 
LOW P R I CE S ' 
SUPE RB C R A F T S M A N S H I P 


a lla y photogra phie s 


243 •. flat« st. 
saltm, ohio 44460 
(216) 332-1166 


oiffure s by c/onme 
Lo cated Behind Twin Cinema 
Presents 
PAMELA DORSEY 
Ex pert o n Hi 
Hair Fashio ns 


Specializing in Blo w Cuts 
With H o t!ro n Sty ling 


PHONE 332-0808 
Ask fo r Co nnie Tepsic, Owner-Manager 
Diana Blum o r Pamela Do rsey 
Open Thursday & Friday Ev enings 


What do y o u do no w? 
A — Bid li v e clubs. Th er e is a 
st ro n g t e m p t ati o n to use B l ac k ­ 
wo o d he re , but if y o u do and y o ur 
p art ne r sho w s no ac e s y o u w o n t 
want to bid six . This way y o u ask 
y o ur p art n e r to take s o m e s t r o n g 
actio n, it he can. 


TODAY S QUESTION 


Y o u r p artn e r j u m p s to s ix d i a­ 
mo nds. What do y o u do no w? 


Answer to mo rro w 
Lustig's 


e n *' 
ÆAKANCE 
Sa le! 
CONTINUES 


o n Selected Gro up ing s o f 


Men ' Women -Children 
Fa mo us Bra nd Sho es 


All Sales Final! 
Lustigls 


No Mail o r Pho ne Orders 


Open Fri. & Mon. till 9 p.m. 


E. State St. in Salem 
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Goshen-Butler 
Drive Starts 


■■SSS 
W X 


T h e 
G o s h e n - B u t l e r 
Township Community Fund 
drive is underway 
in the 
Damascus area, with Curt 
M osher 
as 
cam paign 
chairman 
Kenneth 
P hillips 
is 
president 
of 
the 
Fund 
Association; Keith Griffith is 
vice president; Hilda Spack, 
secretary, and Alton 
Bye, 
treasurer. 
Directors, in addition to the 
officers, 
include 
Homer 
Marty, Don Behner, Walter 
Hank, Dr. Paul Rankin, Jesse 
Martig, Rev. William Buell 
and Rev. Richard Johnson 
P a r t i c i p a t i n g 
“ red 
fe a th e r ” agen cies in the 
Goshen-Butler drive are the 


Boy and Girl Scouts, Cubs. 
the United School band. West 
Branch band. Little League 
baseball, the welfare fund, 
the Community Center 
at 
Dam ascus, the Community 
Center at Goshen Center, the 
Salvation 
Army and 
the 
Salem 
V isiting 
N urses 
Association. 
Mosher explained that the 
drive will be conducted by 
mail and that there will not be 
a door-to-door solicitation for 
funds. Contributions can be 
given or mailed to any one of 
the officers. 
The campaign last year 
succeeded in raising $3,206, 
which was above the original 
quota set 
Lisbon Social 
Bv ESTHER DeTEMPLE 
The Women's Association 
of 
the 
First 
Presbyterian 
• Church met Tuesday evening 
J n the church 
•' 
Mrs. Sreenivas Rao and 
Mrs. John R. Owen, wife of 
the new pastor of the church, 
•, were guests. 
Continuing 
the study 
of 
India, the evening s theme 
a wa^' “Fun and Festival” of 
• India 
A record, “The Sounds of 
■ . India,” was played 
Mrs. Donald Smith played 
■I the piano and led the singing 
" of the ‘‘Prayer for School 
“ B o y s.” 
Mrs. 
Smith 
also 
-p layed and sang “ Shawl 
_ Weavers Song,” and ended by 
playing ‘‘The Song of India. 
Mrs. Gregg Ramsey held 
the dedication of sew ing 
service. 
Mrs. 
Raney 
McCullough, 
president, presided for the 
business. 
Mrs. Robert Gardner had 
the fellowship of the least 
coin and Mrs. Jay Fells gave 
■ the worship service. Games 
• and 
con tests 
w ere 
held 
*' throughout the program. 
“ 
In closing the group sang. 
“ Now the Day is Over” with 
■a Mrs. Smith at the piano. 


- 
MRS. ERNEST Reisinger, 
P leasant 
H eights, 
en- 


S A 
18 Area Police 
Set to Attend 
Mi 
'Liquor Confab 


Eight area police officials 
’ 1 are scheduled to attend a 
.three-day 
Liquor 
Law 
E nforcem ent 
Conference, 
’ sponsored 
by 
the 
Ohio 
D epartm ent 
of 
Liquor 
Control, Tuesday through 
Nov. I in Akron. 
The eight are Chief Richard 
M.Whinnery of Salem, Chief 
W illiam 
Hawk 
Sr. 
of 
Minerva, Detectives William 
Devon and C. B. Coen of East 
Liverpool, Chief George Ziga 
of Alliance, Capt. E. Wayne 
• Clutter 
of 
Wellsville, 
and 
Sheriff Ray Davis and Chief 
- Deputy Stanley Kreiler of the 
Youngstown Sheriffs office. 
Conference highlights will 
be talks on organized crime 
, as it relates to Ohio permit 
•p rem ises, 
the 
illicit 
manufacture of liquor, and 
-la r g e 
volum e 
cigarette 
bootlegging. 


4-H Club News 
Horse Show Discussed 
. 
Plans for a horse show 
w ere 
discussed 
at 
the 
1 Tuesday meeting of the Knox 
• Saddle Warmers 4-H 
Club 
held at the home of Robert 
M cBride, 
Buck 
Road, 
Alliance. 
The next meeting will be 
'' held Nov. 27 at the home of 
Anna Marini. 647 Homeworth 
Road, Alliance 


Award Winners 
Chris Sitler and Jim Ray of 
Salem won first place honors 
for 
the 
4-H 
Horse 
Com­ 
m ittee’s Citizenship Award. 
Sonnie Sheets 
of 
East 
Liverpool and Tim Ray of 
Salem captured second place 
with 
Diane 
Channels 
and 
David Dunn Jr., both of East 
Liverpool, placing third 
The 4-H Horse Committee 
for 1974 includes; David Dunn 
Sr., 
president; 
G eorge 
R eeder, 
vice 
president; 
Sonnie Streng, secretary; 
Millie Koos, treasurer; Mrs. 
G ladys Albaugh, Rogers; 
Don Knepper, 
Dale Mays, 
Kenny 
Davis 
and 
Jim 
K nepper, East Liverpool; 


tertained associates of the 
East-End 
Club 
Wednesday 
night. 
’rizes in 300 were won by 
Mrs. Jam es Powell and Mrs 
Herbert McCullough. 
The group made plans for a 
Christmas party at Hoge’s 
Restaurant at Calcutta Dec 
19. Gifts will be from secret 
pals. 
The next regular meeting 
will be Nov. 7 at the Midway 
Lake home of Mrs. Theresa 
Albright 


CALDWELL 
REBEKAH 
Lodge met Wednesday night 
with Mrs. Robert Peterson, 
noble grand, in charge. 
Plans were made to hold a 
rummage sale Nov. 9 and IO 
at 
the 
Republican 
Headquarters. 
Lunch was enjoyed 
The next meeting will be 
held at 7:30 p.m. Nov. 14 in 
the Morgan Building. 
MRS, KENNETH 
Everett 
presented the study, “The 
Shepherd’s Call,” when the 
Inez Marsden Group of the 
First 
United 
M ethodist 
Church 
met 
W ednesday 
morning at the church. 
Mrs. Everett, as hostess, 
served refreshm ents. 
On 
Nov. 28, the group will meet 
at 
the church 
with 
Mrs. 
Kenneth Swogger as hostess. 
Mrs. Gerald Evans will give 
the program. 
MRS. VICTOR 
Williams 
achieved high score and Mrs. 
Morris Nail, second, when the 
W ednesday 
Night Bridge 
Club was hosted at the home 
of Mrs. Harold Kepner. 
Next meeting is to be Nov. 7 
with Mrs. Nail, E. Chestnut. 
THE WEDNESDAY 
E ve­ 
ning Discussion Group met at 
the home of Atty, and Mrs. 
Don Lewis, Sunset Drive. 
M rs. R ichard Kennedy, 
president, 
conducted the 
business. 
E xchange 
gift 
nam es 
w ere 
drawn 
and 
tentative plans made for a 
Christmas party. 
Mr. 
ana 
Mrs. 
Lewis 
screened slides and gave a 
talk on their trip 
to 
the 
Scandinavian countries this 
past summer. 
The Kennedys’, 54 North, 
will host the group Nov. 14, 
when the Rev. John R. Owen 
will be guest speaker. 


Test to Spot Minor 
Heart Attacks Cited 


STANFORD, Calif. (AP) - 
A simple new' blood enzyme 
test developed here can spot 
m inor heart attacks 
un­ 
detected 
by 
e le c ­ 
trocardiogram s and save 
lives of patients who other­ 
wise wouldn’t get treatment, 
its developers say. Dr. Paul 
Wolf, associate professor of 
pathology and director of the 
Stanford 
M edical 
Center 
clinical 
laboratories 
at 
Stanford University, said the 
test, 
measuring 
the 
blood 
level of an enzvme called 
creatine phosphokinase, also 
can 
detect 
m uscular 
dystrophy and malignant 
hypertherm ia, a condition 
which causes high fever and 
bleeding after exposure to 
some general anesthetics 


Pat Sitler and Becky Carlson, 
' C olum biana, 
ann 
Connie 
Kleon, Winona 
Vi 
IN. G eorgetow n 
NORTH GEORGETOWN- 
A baby shower was given in 
hoffor 
of 
Christina 
Lee, 
daughter of Mr 
and Mrs 
Larry 
Johnson, 
at 
the 
O ctober 
m eetin g 
of 
the 
Queens of King Road held at 
the home of Mrs 
Charles 
Bandy. 
It was decided to hold a 
bake sale to raise funds for 
nursing home projects. 
‘ 
The N ovem ber m eeting 
workshop will be held at the 
hom e of Mrs. Larry Johnson. 
King Road. 
Holly Gilhart, daughter of 
Mr. and Mrs. Jack Gilhart, 
w as appointed director of 
M edical 
P hotography 
at 
N o r t h w e s t e r n 
M e di c al 
School, Chicago. 


DISMISSES LAWSUIT 
NEWARK, Ohio ( A P ) - A 
Licking County 
Common 
Pleas Court Judge dismissed 
a 
lawsuit 
W ednesday 
challenging ownership of the 
Forest Hills Utility Co. 
' 
Judge Winston C. Allen dis­ 
missed the case after hearing 
testiomony since Oct. 15. The 
suit was filed by the Forest 
Hills Lot Owners Association 
which had claimed ownership 
of the subdivision’s water and 
sewer system 


NEW BRIDGE—The new 1-280 bridge spanning the Mississippi River from Iowa to Illinois 
near Rock Island, 111., opened Thursday following dedication ceremonies. (AP Wirephoto) 


Library Story 
Saturday First 
Of 8 Scheduled 


The first of eight story 
hours will be held Saturday at 
IO a.m. 
in * the children’s 
department 
of 
the 
Salem 
Public Library. 
Featured will be the puppet 
playlet, 
H alloween 
Sub­ 
traction, presented by Mrs. 
Sue Votaw’s Child Care and 
D evelopm ent 
cla ss 
from 
Salem 
High School, Peg 
H iegel, 
M ichele - Clark, 
Brenda Pellev and Debbie 
Huffman. A flannel board 
story, Wicked John and The 
Devil, as well as a surprise 
picture book story, will also 
Be presented. 
Library-aide hostesses will 
be Chris Armeni and Cheryl 
Denkhaus from the Child 
Care and Development class. 
The program is directed by 
the children's librarian, Mrs. 
Jacqueline Hilditch. 
Coffee will be served in the 
downstairs meeting room for 
parents and 
toys will be 
provided for their children 
who are too young to attend 
the story hour. 


Mahoninf School 
Open (loose Is Ko*. I 


The Mahoning County Joint 
Vocational School will hold 
open house, Thursday, Nov. 
I, from jB:30 a m. to 9 p.m., 
Superintendent Howard B. 
Friend announces. 
The public is welcome at 
any time to tour and inspect 
the facilities. 
The open house is in con­ 
junction with the 8-10-mill 
operating levy which is on the 
ballots Nov. 6. 
The Mahoning County Joint 
V ocational 
School 
is 
presently operating on*1•> of a 
mill which was passed in 
1969. 
The Mahoning Vocational 
School District opened in the 
Fall of 1972 with 780 students 
enrolled in 29 vocational 
programs. 
The 
enrollment 
has increased this year to 
1,246 students. 


were. Sally Landfried, vice 
president; Wanda Johnston, 
secretary; K risty Pelley; 
treasurer; 
and 
Cheryi 
H errim an, reporter. 


The 
club will attend a 
district contest in Warsaw, 
Ohio, Nov. 17. Other plans 
include fund raising, helping 
the needy and attending the 
state convention in Cleveland 
in February. 


To send a radio m essage — 
traveling at the speed of light 
— and get an answer back 
from the opposite side of the 
Milky Way galaxy in which 
the earth lies would require 
160,000 years, the National 
Geographic Society says. 


Elect 
Daniel P. 
FUREY 
School News 
Elected at Beaver Local 
Sandy McCoy was elected 
president of the Beaver Local 
Chapter of Future Business 
Leaders of America at the 
Monday meeting. 
Other 
officers 
elected 


FOR 
Hanover Township 
TRUSTEE 
Nov. 6, 1973 


Your Vote Appreciated 
Pd. Pol. Advt. 


EARLY BIRD 
Home 
Improvement 
Free Coffee & Donuts * Chain Saw Demonstration 
7 a.m. to 9 a.m. 


SAU PRICED! 


•I Nine 
x i i " Tiles 
ARMSTRONG 
FLOOR TILES 


Just place ’n’ press—in­ 
stant beautyl Durable Ex- 
celon® vinyl asbestos — 
scuff and stain resistant. 
Choice of many decorator. 
designs, colors! 


SAVE OVER $2 


. x 80"h. 


‘STEELIE’ CLOPAYI 
FOLDING DOORS 


Sturdy steel construction, 
vinyl-wrapped for protec­ 
tion. Woodgrains or print­ 
ed patterns. A beautiful 
way to set off an area, 
close off a closet! 


8 ^ M 


ARMSTRONG VINYL RUGS 


Save Over $i a Gal. 


Your Choice 


SAVE OVER $10 NOW! 
4988 


HEAVY-DUTY 
ELECTRIC CHAIN SAW 


A big m an’s power tool at a m odest price! 


Full 12" cutting capacity. Powerful 11/2 -hp. 


motor (11 amp, 5500 rpm, double insulated). 


Super-tough Oregon bar and chain. Auto­ 


m a tic-oiling. Clears away storm dam age. 


Perform s expert trimming! Cuts trees to 


24" diam. 


CRAFTMASTERl 
MODULAR CONSTRUCTED 
I 
POWER TOOLS 
I 


SAU 18“ 
EA. 


5 « 
IMPERIAL WALL PAINT 
or SEMI-GLOSS LATEX 


W A LL PAINT: 
No mess, no 
fuss. Needs no mixing. Ready to 
use. Durable, washable flat fin­ 
ish. 
S E M I G L O S S : 
goes 
on 
smoothly, dries fast to a super­ 
tough semi-gloss finish. Great 
colors are available in both fin­ 
ishes. Re-decorate today! 


[GRANTS COUPON! 


50-fT. 2-WIRE 


EXTENSION 


CORD 
347 
Dozens of uses for this 
heavy duty extra-long 
cord. UL 
approved. Top value! 


Coupon good Saturday, Oct. 17, 1973 


A. POLISHER-SAN DER 
Powerful V4-hp motor. Truly 
versatile - even polishes cars! 
Two-speed action. Double in­ 
sulated. 


B. 2-SPEED SABRE SAW KIT 
Saw: 2 amp. 3050-2300 spm. 
Kit contains saw, 6 blades, 
cutting guide, and hi-impact 
carrying case. 


C. V A R IA B LE S P E E D 
D R ILL KIT 
Drill: 2.5 amp. 0 to 1000 rpm, 
double insulated. Kit con­ 
tains many useful acces- 
/ 
sories. Hi-impact case. 


[GRANTS COUPON! 


PROPANE FUEL 


TORCH 
KIT 


\ 


3 6 6 
\ UL listed, includes 
• torch, adjustable nozzle. 
Unfreeze pipes, 
metalwork, more! 


Coupon good Saturday, Oct 
27, 1973 


STORE HOURS: 9*0 A.M. lo 10*0 PJA. 
a 
the more for your moneysworth store 


Grant City • Satan Plan - 2352 East Slat. Stent — Salem, Ollie 


DO YOU KNOW GRANT CITY HAS: 


Complete line of cleaning 
and laundry supplies 
Toiletries for the family 


Bo red ? Try This 


Bv HAL 
N EW YORK (AP) - Side­ 


walk musings of a Pavement 
Plato: 


So you are one among the 


half of the world’s population 
who suffer from chronic 
boredom. 


And you want to do some­ 
thing about it? Well, it isn’t 


BOYLE 
an easy problem to solve, but 
perhaps we can offer a few 
suggestions. 
First, it is necessary to find 
out what is causing your 
boredom and, second, to 
consider means of getting rid 
of it. 
Perhaps the culprit is your 


hobby. Oddly enough, the 
hobbies that people take up to 
add another interest to their 
lives often become a curse in 
time. I know of a fellow who 
took up stamp collecting for a 
hobby on the advice of his 
psychiatrist. Soon he hated 
stamps so much that he 
became bilious at the sight of 
a stamped envelope, and he 
had to retire from business. 
Then 
he 
went 
to 
a 


chiropractor, 
who advised 


him to take up girl watchinj 
as a hobby, as it woul 
provide good exercise for his 
arthritic neck. My friend did 
this and says he hasn’t had a 
moment or boredom since, 
except during a few weekend 
blizzards when he wasn’t able 
to leave the house. 
Another 
common 
but 


unrecognized 
cause 
of 


boredom, particularly in 
America, is pseudo culture. 
We are bombarded to mental 


numbness by too many 
pompous 
after-dinner 


speakers, lecturers, and 
literary lions, confused by 
esoteric 
book 
critics, 


religious cultists, gurus, fa­ 
mous television personalities 
and professional athletic 
freaks 


Perhaps those feelings 
would go away if we spent 
more time sitting on park 
benches debating with the 
squirrels or 
pigeons 
or 


hanging around an old 
fashioned pool hall listening 
to the snappy chatter of the 
dudes gathered there. 
Marriage is blamed by 
some cowardly husbands for 
their boredom. I believe 
wives are the most in­ 
teresting 
of 
all 
con­ 


versationalists. If a man is 
bored by a wife’s con­ 
versation, I feel, he should 
get up and leave her and go 
home and listen to his own 


Tonight! 
In Our Store 


w m m s w s 
^ 
H 
. F O 
R 
H A L L O W E E N ! 
■ 


HALLOWEEN PARAMI 


FREE TREATS 
- 
PRIZE - 
10% DISCOUNT 
FOR EVERYONE 
FREE BICYCLE 
TO EVERYONE 
IN COSTUME 
IN COSTUME 
To Youngster Receiving Most Customer Votes 


Parade & Judging at 7:30 p.m. 
- Winner Announced at 8 :30 


ON SALE 7 TO 10 P.M. - 5 ONLY TO SELL! 


Limit 1 per customer 


3.SPKID 
TRIGGER CONTROL 


MEN’S AND BOYS’ 3-SPEED 
26" LIGHTWEIGHT BIKE 


Gea red fo r speed a nd lig htning -fa st respo nse! 
3-speed trig g er co ntro l; fro nt a nd rea r ca liper 
ha nd bra kes; ca rry ing ra ck; rea r reflecto r. Here’s 
speed, sta mina a nd eco no my ! Green finish. 


Women's and girls' 26" lightweight bike 
with 3-speed twist-grip control ......... 


REGULAR 57.88 


SALE 
4288 


ALL BIKES CONFORM TO BMA6 SAFETY STANDARDS 


ON SALE 
AT 6 P.M. 


6 ONLY 
TO SELL! 


Limit 1 per customer 


ON SALE AT 9 P.M.-6 ONLY TO SELL! 


Limit 
1 per customer 


MIGHTY BIG SAVINGS! 
66 
6 
GRAN TS MIST STYLER 
COMB FOR GUYS 
Far-out price cut! 130 watts 
give body, straighten, dry 
in one operation. Light­ 
weight contour handle, 
brush, 2 combs, special 
spray mist attachments. 


POLAROID SQUARE 
SHOOTER 2 
The good time camera at a good value! 
18« 


Electric ey e a nd electro nic shutter a djust fo r 
a ll ex po sures a uto ma tica lly . Uses the new Ty pe 
88 squa re film tha t g iv es y o u insta nt co lo r fo r 
less! A g o o d time to buy ! 
Ask about our special kit 


REGULAR 1.97 


MAKE IT A HOWLING SUCCESS! 


SALE AT 7 P.M. 3 EACH TO SEU 


(Total U Pcs.) 


37 


IA. 


GRAN TS EXCLUSIVE 
SPOOKY COSTUMES 


Our costumes, this year, are greater 
and more frightening than ever! 
Made of flame-retardant fabrics all 
brilliantly colored in sizes for all. 
Costumes come with masks with 
large eye-holes for better vision. 
Choice of skeletons, witches, devils, 
vampires, monsters and many more. 


COSTUMES 


Regular 2.99.... SA L E 


r 
• wwi- 
«I . 
f i n e 
m m 
• a 


Limit 1 per customer 


Save at least 4.75 
897 


EA. 


GRANTS TABLE 
APPLIANCES 


Includes Steam/Dry Iron, 
10-Cup Percolatdr, 2-Slice 
Pop-Up Toaster, Can 
Opener/Knife Sharpener. 
All fantastic kitchen help­ 
ers and at a great buy, too! 


'41 
¥Pol 
:* : * i 


im 
V h 


5-oz. size 


• Regular or fresh 
mint flavor 
D D 
• Non-sticky 
¿ ( ) l 
EA 
----- - 


lim it: 2 tubes per customer r j V s 
-V (£ ss3\ 
w m . J * « «.«■•»« 
y 
y 



. B U . 
tioo3K3K*:«aaK«3Kaoe»3K4ft Oc«i»aK3i:«aR3i:4.«K*aci-«Ck2 


I 


w ith this co up o n 
AQUA N ET* 
HAIR SPRAY 


3»»!*!?_ 


• Regular or 
super formulas 
Non-sticky 


LIMIT: 3 per customer 


¥ S 
1 1 TOOTSIE ROLL POPS 


Candy-coated Tootsie 
ly 


Roll Pops, 6 deli­ 
cious, chewy flavors! 


THURS 
( l l P (O U PO N AND BRING 10 GRANTS 
FRI .SAT 
ONLY 


— 
g 


With this coupon 
SHEER STRETCH 
PAN TYHOSE 


C 


ph. 
SALE38 


Sheer nylon mesh; 
popular shades. In 
P/A; T/XT. 


LIMIT: 4 pro. per cuetomer 


9 


9 
^ ■ B 
O K r e ö K C « 


(IIP (OUPON AND BRING TO GRANTS 
msr 


t 


with this co up o n 
MAALOX* 
SUSPEN SION 
LIQUID 


8 
8 
( SOTTIE 
• 12 oz. 
• For indigestion 
• Non-constipating 


Milky Way, Snickers, 
3 Musketeers, 


LIMIT: 2 kettles per c u s t o m e r ¥ 
great taste! 
________________ 
U 
Net wt 
K P O 
E B 
Ido YOU HAVE A CHARGE? 
G/rants 


MAM • MARS FUN SIZE BARS 


66C PKG. 


rai 
>•-'» ®8. 
ICi L I 
fe-/-.y 
aam o cn o o c» fifccsS 
STORE HOURS: 9 A.M. to 1 


Net wt. varies 12-18 oz. 


* ACRYLIC YAR.. 


SALE 84 
4-OZ. SKEIN 
W 
-•» DACRON-/ORLON* 
u 
VN> / , 
y WORSTED YARN 
¿/sale 99* 
SALE M. # 9-0z SKEIN 
Dacron* 
polyester/Or- 
lon* acrylic. Colors. 
LIMIT: C ekeine to. per cue! 


J 
.M. 


[the more for your moneysworth store 


Grant CHy - Sdrai Man 
2352 East State Street Salem, Ohio . 


Nylon; cuffed. For 
women and girls. 
Sizes 9-11. 


LIMIT: 4 prs. per cuetomer 
:ccK €ao aao D 


' 
V 
' 


DO YOU KNOW GRANT CITY HAS: 


• Flame-retardant sleepwear 
• School dresses, shoes 
Cribs, strollers, playpens 


wife for a change. He might 
find her conversation far less 


>/wi ill|(. A n y w a y , Ilk a aiw my* 
safer in his own home. 


Finally, we come to the 
crux of the whole problem of 
boredom. This is that fact 
that most people are bored, 
not by other people or other 
things, but with themselves. 
Yes, it is likely that you — 
bright, warm-hearted, in ­ 
telligent, highly talented little 
old you — are the architect 
and chief source of your own 
boredom. 
And if you are boring your­ 
self. the chances are that you 
are boring most of those 
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around you. Think that over. 
Then 
do 
something. 
Anything that’s a change. 
Have your face lifted, have 
your heart lifted, have your 
soul lifted. Change in bright 
ways. Be new to yourself, and 
you’ll be new to others. 
But, above all, get rid of 
selfpity. For it is the people 
who feel sorry for themselves 
who sit on the loneliest 
thrones in the kingdom of 
boredom. 
Yaw-w-w-w-w-wn1 
Co mmo n Plea s 
Co urt 


D ivorces Asked 
Robert E. Silverthorn, East 
Liverpool MC 22, vs. Carol 
Sue Silverthorn, East Liver­ 
pool; gross neglect. 
James L. Shofroth, Salem 
RD 1, vs. Sharon D. Shofroth, 
Barber Mobile City, 
Knox 
School Road, Alliance; gross 
neglect. 
Marvin L. Merriman. East 
Liverpool, vs. Ella M. M erri­ 
man, Newell, W. Va.; gross 
neglect. 
Cathy 
Dawn 
Gates. 
941 
Center’ St., 
Wellsville. 
vs. 
Donald H. Gates Jr., 1009 
Commerce 
St., 
Wellsville; 
gross neglect. 
Marianne Leupe, 114 Lis­ 
bon St., Leetonia, vs. Ronald 
Leupe, Canfield; gross neg­ 
lect. 
New Cases 
M. M. Mast & Co., Cleve­ 
land, vs. William Glass, D 
O., 746 Main St., Wellsville; 
action for $806.98 claimed due 
on account with interest and 
costs. 
United States of America 
vs. William A. Winland. 216 
8th St., Wellsville, et al; ac­ 
tion for $10,844.11 with in­ 
terest and costs, foreclosure 
and sale of Wellsville prop­ 
erty. 
Lavern 
Gossman. 
601 
Jefferson St., Salineville, vs. 
Daniel Mason dba Mason’s 
IGA 
Foodliner, 
Wellsville; 
action for $700 claimed due on 
account with 
interest and 
costs. 
Verna Saltsman, 611 Water 
St., Salineville, et 
al, vs. 
Daryl Rinehart dba Rinehart 
Sewing Machine, East Liver­ 
pool; action for $458.64 for 
breach of oral contract for 
purchase of sewing machine, 
cherry wood desk and chair, 
and punitive damages of $1,- 
000, jury trial demanded. 
Beneficial Finance Co., 
Youngstown, vs. Harry K. 
Phillips, Grant St., Lisbon 
RD 1, et al; action for $1,- 
074.34 claimed due on promis­ 
sory note with interest and 
costs. 
Richard Scheffhauser, 85 
Bayview Drive, Beloit RD 2, 
vs. Levi R. Beck and Edward 
L. Slusser Jr., Alliance; ac­ 
tion for $1,500 and costs for 
negligent 
remodeling 
of 
plaintiffs home. 
New Entries 
Carl D. Weyandt, et al, vs. 
Albee Homes. Inc.; plaintiff 
Carl D. Weyandt and defend­ 
ant each ordered to pay $150 
to cover the cost of arbitra­ 
tion, each party to name an 
arbitrator within 30 days and 
court to appoint third who 
will serve as chairman, ar­ 
bitrators to view W^eyandt 
home and submit 
written 
report to court. 
Kenneth Lee Powell vs. 
Edith Eloise Pow ell; 
on 
p lain tiff’s affidavit, court 
suspends payment of tempo­ 
rary alimony. 
Ellen L. McLaughlin vs. 
Russell N. McLaughlin; no 
support order required since 
parties 
have 
entered 
into 
property settlement agree­ 
ment 
and 
defendant 
is 
making payments to plaintiff. 
Nancy Ann Davis vs. Del­ 
bert E’. Davis; 
temporary 
custody of minor children 
awarded to plaintiff, defend­ 
ant ordered to pay $40 a w eek 
for support of plaintiff and 
children. 
McKay & Gould Drilling. 
Inc. vs. Ecological Services. 
Inc., et al; 
answer and 
counterclaim 
of 
Plastic 
Piping Systems, 
Inc., dis­ 
missed without prejudice at 
plaintiff’s costs. 
Ralph S. Bartley vs. Henrv 
Siefke; case dismissed with 
prejudice 
at 
defendant s 
costs. 
Beaver Petroleum Co. vs. 
United Mining, Inc., et al; 
same. 
N orth ern 
C olu m b ian a 
County Community Hospital 
vs. James L. Slocum, et al; 
default judgment for plaintiff 
for $821.49 with interest. 
L. Ann Solorio vs. Saul 
Cano Solorio; since present 
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whereabouts of defendant un­ 
known, 
no 
tem porary 
alimony ordered until proper 
service on the defendant. 


Pond Addresses 
Groups on Levy 


Salem Schools Supt. Robert 
Pond continued his speaking 
engagements Thursday, ad­ 
dressing the Kiwanis Club, 
Republican 
Women 
and 
Prospect 
School 
Parent- 
Teacners Association on the 
need for a 3.9 mill school 
operating levy. 
Pond stressed the fact Sa­ 
lem’s 
24.8 
mill 
operating 
millage had not increased 
since 
1966, 
had 
been 
in­ 
creased only 1.7 mills since 
1960, and still would be about 
1.3 mills less than the current 
statewide average operating 
millage of 30 mills. 
The 
superintendent 
indi­ 
cated the 3.9 mills would be 
used for daily maintenance 
operation, not 
new school 
building. 


Lodge Honors 
Past Masters 
Twenty-five past masters 
of Perry Lodge, F & AM, 
were honored Wednesday at 
7:30 p.m. when they received 
25 and 50 year pins, according 
to William Edling, master. 
Receiving 50-year 
pins 
were Om ar A. 
Rinehart, 
Ralph R. Ovington and R a y­ 
mond L. Jones. 
Recipients of 25-year pins 
were Harold Bachman, Les­ 
lie R. Brantingham, Lloyd 
Brunner, Robert E. 
Buck- 
holdt, Roger D. Cope, Leslie 
Dunlap, Ulysses R. Hacken- 
burg, Donald L. Howe, Art 
Lina, Harry A. Loria, Thom­ 
as 
R. 
Martin. 
Robert 
A. 
Oswald, Frank S. Painter, 
George W. Rogers, Nelson U. 
Rokes, Maurice S. Sadler, 
Fred Schramm, William G. 
Blosser, Donald P Sommer- 
ville, Chester E. Strock, Rob­ 
ert F. Van Blaricom and Joh». 
H. Vance. 


Westgate Students 
Put on Probation 
LISBO N — Seven more stu­ 
dents at East Liverpool West­ 
gate — six girls and a boy 
ranging in age from 12 to 15 — 
were 
placed on 
probation 
Thursday 
by Judge Louis 
Tobin for their roles in a dis­ 
turbance at the school Oct. 15. 
All 
seven 
admitted 
the 
charges of being truant on 
Oct. 15 and conducting them­ 
selves “ in a noisy, boisterous 
and disorderly manner by 
words and acts ...” on the 
same date. 
The seven were made 
wards of the court and re­ 
turned to the custody of their 
parents. The probation terms 
include 8 p.m. curfews and 
apologies to school authori­ 
ties. 


Marriage Licenses 


Junior H. Keeder, 19, East 
Liverpool, potter, and Lorelei 
Joy. 20, East Liverpool. 
Ted H Williams. 31, Ea§ t 
Liverpool, salesman, and 
Carol Hawley. 30, Liberty, 
cashier. 
Jeffrey Jon McMaster, 20, 
Columbiana, lathe operator, 
and Carrie Ellen Cadman, 16, 
Columbiana, student. 
Clayton E. Dugan. 49, East 
Liverpool, potter, and Ruby 
A. Stevenson. 56, Industry, 
Pa., potter 
Thomas 
Chengelis, 
20, 
Lisbon, laborer, and 
M ar­ 
garet E. Coontz. 20, Lisbon, 
student. 


D E F E R S EX C H A N G E 
TO LED O , 
Ohio 
( A P ) — 
Owens-Illinois, Inc., W ed­ 
nesday offered to exchange 
1.2 million shares of Owens- 
Corning 
Fiberglas 
Corp. 
common stock for 1.3 million 
shares of Owens-Illinois at 
the rate of nine-tenths of one 
Fiberglas 
share 
for 
one 
Owens-Illinois share. 
Edwin D.Dodd. firm presi­ 
dent, said the exchange offer 
which 
expires 
Nov. 
26, 
resulted from a modification 
of a 1949 antitrust consent 
decree 
allowing 
Owens- 
Illinois 
lo divest itself of 
Fiberglas stock. 


Tesguino, a 
beer 
made 
from sprouted corn, is im­ 
portant to the Tarahumara 
people of northern Mexico. 
The shaman uses it when 
blessing people, animals, 
fields or the harvest. When 
someone needs a big job 
done, like weeding a field, he 
invites friends to drink the 
beverage; they do the work 
and receive tesguino in 
return. 
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Mrs. Clarence Dickey 


Mrs. Ruth E. Dickey, 61, of 
979 N. Ellsworth, died at 
Community Hospital West at 
7:05 a.m. today following a 
lingering illness. 
Born 
Aug. 
25, 
1912, 
in 
Salem, she was a daughter of 


NOTICE OF A PPO IN T M EN T 
Revised Code, Sec. 2133.08 
Case No 69384 
Estate ot Joseph A. Runzo De 
ceased. 
Notice is hereby given that 
’ Helen L Runzo of RD 2, Beloit, 
Ohio, has been duly appointed 
Administratrix of the Estate of 
Joseph A Runzo deceased, late of 
RD 7, Beloit, Columbiana County, 
Ohio. 
Creditors are required to file 
their claims with said fiduciary 
within four months. 
Dated this 26th day of Sep 
tember 1973. 
LOUIS TOBIN 
Judge 
Court of Common Pleas, 
Probate Division 
Columbiana County 
J. B. Blumenstiel, Atty. 
Salem News Oct. 19, 26, Nov. 2, 
1973 


NOTICE OF A PPO IN T M EN T 
Revised Code, Sec. 2113.08 
Case No. 69364 
Estate of Mary Evelyn Rozeski 
aka M ary E. Rozeski Deceased. 
Notice is hereby given that 
Wayne Bernard Rozeski of RD 1, 
Salem, Ohio, has been duly ap­ 
pointed Executor of the Estate of 
Mary Evelyn Rozeski aka Mary 
E. 
Rozeski 
deceased, 
late of 
Butler Township, Columbiana 
County, Ohio. 
Creditors are required to file 
their claims with said fiduciary 
within four months. 
Dated this 26th day of Sep 
tember 1973. 
LO UIS TOBIN 
Judge 
Court of Common Pleas, 
^ 
Probate Division 
Columbiana County 
Fitch 8i Kendall, Attys. 
Salem News Oct. 19, 26, Nov. 2, 
1973 


NOTICE OF A PPO IN T M EN T 
Revised Code, Sec. 2113.08 
Case No. 69371 
Estate of Michael Welch aka 
Michael Welsh Deceased. 
Notice is hereby given that 
M ary Ellen Hickling of R D 1, 
Hanoverton, Ohio 44423 has been 
duly appointed Executrix of the- 
Estate of Michael Welch aka 
Michael Welsh deceased, late of 
Guilford 
Lake, 
Columbiana 
County. Ohio. 
Creditors are required to file 
their claims with said fiduciary 
within four months. 
Dated this 24th day of Sep­ 
tember 1973. 
LO UIS TOBIN 
Judge 
Court of Common Pleas, 
Probate Division 
Columbiana County 
Caplan 8. Caplan Attys. 
Salem News Oct. 19, 26, Nov. 2, 
1973 


~ NOTICE OF A PPO IN TM EN T 
Revised Code, Sec. 2133.08 
Case No. 69434 
Estate of Regina Beckert De­ 
ceased. 
Notice is hereby given that 
Godfrey M. Beckert of 590 N. 
Ellsworth Ave., Salem, Ohio, has 
been duly appointed Executor of 
the Estate of Regina Beckert 
deceased, late of Salem, Colum 
biana County, Ohio. 
Creditors are required to file 
their claims with said fiduciary 
within four months. 
Dated this 12th day of October 
1973. 
LO UIS TOBIN 
Judge 
Court of Common Pleas, 
Probate Division 
Columbiana County 
Fitch 8< Kendall, Attorneys 
Salem News Oct. 19, 26, Nov. 2, 
1973 


LE G A L NOTICE 
NOTICE OF A PPO IN TM EN T 
Revised Code, Sec. 2133.08 
Case No. 69372 
Estate of 
Angeline 
Dragich 
Deceased 
Notice is hereby given that 
Margaret Zatko of 288 E. State 
Street, Salem, Ohio, has been duly 
appointed Executrix of the Estate 
of Angeline Dragich deceased, 
late 
of 
Salem, 
Columbiana 
County, Ohio. 
Creditors are required to file 
their claims with said fiduciary 
within four months. 
Dated this 10th day of October 
1973. 
LO UIS TOBIN 
Judge 
Court of Common Pleas, 
Probate Division 
Columbiana County 
Caplan and Caplan, Attorneys 
Salem News Oct, 19, 26, Nov. 
1973 


W illiam 
and 
Anna 
Burt 
Glass. She was a member of 
1 he First United Methodist 
Church and the Elks Lodge 
Auxiliary. 
Surviving are her husband. 
Clarence, whom she married 
June 4. 1930; a son, William, 
and a daughter, Mrs. William 
(Barbara) Adams, both of 
Salem; 
a 
brother, 
Arthur 
Glass of Akron; two sisters, 
Mrs. Lloyd Gibbons and Mrs. 
Nerr Gaunt, both of Salem; 
and six grandchildren. 
Services will be» Monday at 
2 pm . at the First United 
Methodist Church, where the 
body will lie in state for one 
hour before the funeral. Rev. 
Thomas Blank will officiate. 
Burial 
w ill 
be 
in 
Hope 
Cemetery. 
Informal calling hours will 
lie observed Sunday from 7 to 
9 p.m. at the Stark Memorial. 


Rebecca Lynn Pitts 


KEN SIN GTO N - Rebecca 
Lynn Pitts, 
two-week-old 
daughter of Virgil Lee and 
Laurie Lynn Pitts of Ken­ 
sington, died at 3:30 p.m. 
Thursday at Timken-Mercy 
Hospital in Canton where she 
was born Oct. 11. 
Survivors 
include 
her 
parents; m aternal grand­ 
parents, Robert Roudebush 
of Minerva and Mrs. Darlene 
Roudebush, RD 1, Minerva; 
paternal grandparents, Mr. 
and Mrs. Oscar Pitts, RD 1, 
Hanoverton; maternal great- 
grandparents, Harry King of 
Dellroy, and Mr. and Mrs. 
Graiden 
Roudebush 
of 
Frostproff, 
F la .; 
and 
R 
aternal great-grandparents, 
Ir. and Mrs. Mexico Pitts of 
Winchester, Ky., and Mr. and 
Mrs. 
Walter 
Whitehair 
of 
Kentucky. 
p.m. Saturday at the Maple- 
. Cotton 
Funeral 
Home, 
Kensington, with the Rev. 
Eldon Trubee officiating. 
Bu rial 
w ill 
be 
in 
Pitts 
Cem etery 
near 
Baird. 
Friends may call from noon 
until the time of services at 
the funeral home. 


Wilfred Lees 


L EET O N IA — A former 
Leetonia 
resident, 
Wilfred 
(Scotty) 
Lees, 
74, 
of 
Sacramento, Calif., died of 
cancer at 9 a.m., Wednesday, 
at Mercy General Hospital in 
Sacramento. 
Born 
Oct. 
2, 
1899, 
in 
England, he was the son of 
John and Sara Vanes Lees. 
He moved from Leetonia to 
California 40 years ago. 
Lees was a member of the 
Mormon 
Church 
of 
Sacramento, was an English 
World War I army veteran 
and a truck driver until his 
retirement five years ago. 
• He leaves four sisters. Mrs. 
Rebecca Walther and Mrs. 
Adelia Ciminelli of Ormond 
Beach, F la .; 
Mrs. 
Elise 
Barnes, 
Ocean 
Springs, 
Miss., 
and 
Mrs. 
Barbara 
Tracy of Salem. 
Private services will be 
held at 2 p.m. Monday at the 
Woods and Son 
Funeral 
Home with the Rev. Hugh 
Hubbard 
of 
the 
United 
Methodist Church officiating. 
Burial will be in Oakdale 
Cemetery. 
There are no calling hours. 
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NOTICE OF A PPO IN TM EN T 
Revised Code, Sec. 2113.08 
Case No. 69293 
Estate ot Curtis Luther Partlow 
Deceased. 
Notice is hereby given that 
Dorothy M McDaniel of 120 W. 
Florida Ave , Sebring, Ohio, has 
been 
duly 
appointed 
Ad 
ministratrix 
of 
the 
Estate 
of 
Curtis Luther Partlow deceased, 
late 
of 
Salem, 
Columbiana 
County, Ohio 
Creditors are required to file 
their claims with said fiduciary 
within four months. 
Dated this 5th day of October 
1973. 
LOUIS TOBIN 
Judge 
Court of Common Pleas, 
Probate Division 
Columbiana County 
Keith Randall, Attorney 
Salem News Oct. 19, 26, Nov. 2, 
1973 


NOTICE OF A PPO IN TM EN T 
Revised Code, Sec. 2113.08 
Case No. 69389 
Estate of Frank S. Mead De­ 
ceased. 
Notice is hereby given that 
Gladys F Mead of 72234 Bowman 
St., Homeworth, Ohio, has been 
duly appointed Executrix of the 
Estate of Frank S. Mead de 
ceased, late of Knox Township, 
Columbiana County, Ohio. 
Creditors are required to file 
their claims with said fiduciary 
within four months 
Dated this 12th day of October 
1973. 
LO UIS TOBIN 
Judge 
v 
Court of Common Pleas, 
Probate Division 
Columbiana County 
Rex P. Russell, Attorney 
Salem News Oct. 19, 26, Nov. 2, 
1973 


Sanford M. Hill 


LISBO N — Sanford M. Hill, 
88, of 226 Pritchard Ave. died 
at 7:25 a.m. today at the 
home of his daughter, Mrs. 
Dale (Dorothy) Brenner of 
Kensington RD 1 following a 
short illness. 
Mr. Hill was born in Lisbon 
March 5, 1885, the son of 
Joseph and Amelia Morley 
Hill, and had spent his life in 
this vicinity. 
He last was employed at 
the Buckeye Mining Co. He 
was a member of the First 
United Methodist Church and 
the Junior Order of United 
American Mechanics and the 
Lisbon Senior Citizens. 
His wife, the former Esther 
Anderson to whom he was 
wed 
in 
1908, 
died 
in 
December, 1960. 
Surviving 
are 
another 
daughter. Mrs. Harold (Ila) 
Coalmer of Columbiana; four 
sons, Charles A., Joseph N., 
Richard S. and Sanford J., all 
of Lisbon; 19 grandchildren, 
and 18 great-grandchildren. 
Services 
w ill 
be 
hpld 
Monday at 1 p.m. at the 
Henry-Weber Funeral Home 
by the Rev. 
Arden 
Beck. 
Burial 
will 
be 
in 
Lisbon 
Cemetery. 
Friends may call from 2-4 
and 7-9 p.m. Sunday at the 
funeral home. 
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into the Middle East. 
The Security Council voted 
Thursday to send in a peace­ 
keeping force and to expand 
the observer corps already in 
the 
region. 
It 
asked 
Secretary 
- General 
Kurt 
Waldheim to report today on 
the preparations for the force 
and how much the effort 
would cost. 
As an immediate measure, 
the council voted to dispatch 
897 Austrian, Finnish 
and 
Swedish troops from the UN. 
peacekeeping 
force 
on 
Cyprus to Egypt. 
The Security Council vote 
came on a resolution offered 
by 
the 
council’s 
eight 
nonaligned mertibers. 
The resolution specified 
that none of the troops will 
come from the permanent 
members 
of 
the 
Security 
Council — the United States, 
Britain, France, the Soviet 
Union and China. 
Egypt had asked the United 
States and the Soviet Union 
on Wednesday to send troops 
from 
their 
forces 
in 
tne 
Mediterranean to enforce the 
cease-fire as a peacekeeping 
force. 
The United States rejected 
the request and 
put 
its 
m ilitary 
bases 
under 
a 
precautionary alert. 
“ The alert will not last one 
moment longer than ab ­ 
solutely necessary and will be 
lifted as soon as there is no 
threat of unilateral action,” 
Secretary of State Henry A. 
Kissinger told a news con­ 
ference. 
White House sources said 
the alert might be called off 
on a unit-by-unit basis. 
The 
Security 
Council 
resolution also called on 
Egypt and Israel to retreat to 
the positions they held at 
12:50 
p.m. 
ED T 
Monday, 
when the first UN. cease-fire 
resolution took effect. 
This provision was directed 
at Israel, which made a big 
advance down the west side 
of 
the Suez Council 
on 
Tuesday, 
encircling 
the 
Egyptian 
3rd 
Arm y. 
Observers in Tel Aviv said 
the Israelis were not likely to 
retreat. 


UN. observer teams that 
were pulled back to Cairo at 
the start of the war were 
moving into positions bet­ 
ween Israeli and Egyptian 
lines on the west side of the 
Suez Canal. 
On the Syrian front, the Is­ 
raeli command said Thur­ 
sday that three teams of UN. 
officers from Damascus had 
reached Israeli forward posi­ 
tions in Syria and were moni­ 
toring the front from Mt. Her- 
mon 
and 
other 
vantage 
points. 
Canada, Panama and the 
Netherlands on Thursday of­ 
fered to contribute men to the 
new 
peacekeeping 
force. 
Sweden said 
it 
was 
con­ 
sidering a UN. request for 
men. 
US. Ambassador John A. 
Scali told the council that the 
United States “ will seek to be 
helpful in transporting” the 
peacekeepers to the Middle 
East. 
The force will be a revival 
of 
a 
peacekeeping 
unit 
originally established after 
the 1956 Suez war but which 
was withdrawn in 1967, just 
before the start of the Six Day 
War at the demand of Egypt. 
A UN. observer force to 
monitor the cease-fire lines 
between the Arabs and Israel 
has been in the Middle East 
since the end of the first 
Arab-Israeli war, in 1948. 
Its authorized strength has 
been 221 men, but 43 more ob­ 
servers now will be recruited 
from countries currently sup­ 
plying the force so that 12 
teams can be stationed along 
the Suez Canal front. 
On the Middle East battle- 
fronts 
Thursday, 
Egypt 
charged that Israel used 
tanks, planes and artillery in 
two attacks on the city of 
Suez, at the southern end of 
the Suez Canal. 
“ But our forces, supported 
by popular resistance groups, 
intercepted 
the 
attempt, 
destroying eight tanks and 
shooting down one plane,” an 
Egyptian communique said. 
Ashraf 
Ghorbal, 
one 
of 
President Anwar Sad at’s 
chief advisers, said earlier 
that 
15 Israeli tanks 
had 
attacked Suez and 10 were 
knocked out. 
Ghorbal also said that 
Israeli troops 61 miles from 
Cairo had blocked UN. truce 
observers trying to get to the 
front. His comment indirectly 
confirmed Israeli claims that 
its troops control the Cairo-to- 
Suez supply route and have 
cut 
off the Egyptian 
3rd 
Army in the Sinai. 
Israel denied Thursday 
that its forces were fighting. 
A military spokesman said, 
"There is no reason for us to 
violate the cease-fire. 
We 
have them surrounded. We 
have what we want.” 
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D IC K E Y , RU T H E., Age 61 
Services Monday 2 p.m. 
First Methodist Church 
Inform al calling hours 7 - 9 
p.m. Sunday. 
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M IN N IE 
M IL L E R 
BATZLI, Age 66 
Services Saturday 1:30 p.m. 
Arbaugh - Pearce Funeral 
Home 
Calling hours Friday 2-4 and 
7-9 p.m. 
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Ben Franklin, once a Lon­ 
don 
resident, 
had 
nothing 
good to say about the tradi­ 
tional 
British 
roast 
beef: 
“ The English dinner of a joint 
of meat and a pudding, as it is 
called, or pot luck ... is bad 
luck in England.” 
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V IC T IM of the drought in 
West Africa, undernourished 
baby is a member of the 
Taureg tribe in Niger. An 
estimated one million men, 
women and children have 
already died in a six-nation 
area as large as the United 
States. 


Overreaction 
On White House 
Turmoil Claimed 
IN D IA N A PO LIS, Ind. (A P ) 
— 
Republican » National 
Chairman George Bush says 
the nation is losing its sense 
of decency in overreacting to 
the turmoil surrounding the 
White House. 
In a speech to Indiana Re­ 
publicans at a $100-a-couple 
tund-raising 
dinner 
here 
Thursday night, Bush said 
publicly voiced questions by 
AFL-CIO president George 
Meany and others about 
President Nixon’s emotional 
stability are “ irresponsibility 
at its worst.” 
Bush said irresponsibility 
was “ trum ped” Thursday 
when Secretary of State 
Henry A.Kissinger was asked 
at a news conference if the 
worldwide alert of U.S. forces 
in the Middle East crisis 
might have been ordered to 
divert 
attention 
from 
Watergate. 
Such 
a 
suggestion 
“ demeans the presidency,” 
Bush said. “ Where are the 
fundamental standards of 
decency?” 
He 
said 
the 
question 
reflected a lack of per­ 
spective .about W atergate 
problems besetting the Nixon 
administration. 
“ There is an emotion in this 
country that needs to be cal­ 
med down, needs a little more 
maturity,” the former U.S. 
ambassador to the United 
Nations said. “ This isn’t a 
time for irrational shouting ... 
This isn’t a time for piling 
on. 
Bush 
called 
Meany 
a 
“ cranky, aged ... long-time 
Nixon baiter” and added, 
“ It’s irrational 
to suggest 
that there's something wrong 
with 
the 
stability 
of 
the 
President.” 
He said Nixon is "stable 
and strong.” 
“ I admit things have gone 
wrong,” he added, “ but to 
carry it to that extreme, it 
just seems to me we must 
stand 
up 
and 
speak 
out 
against tnat kind of thing.” 


Tickets Available 


For Lisbon Dance 


LISBO N - 
A few tickets 
still are available for the Hal­ 
loween 
dance of John J. 
Welsh American Legion Post 
Saturday night at the post 
home. 


Members 
may 
bring 
guests. 
Costumes 
are 
op­ 
tional. Kenny Nichols and his 
band will furnish the music. 
Don Morris, post comman­ 
der. detailed the arrange­ 
ments for the dance at the 
post meeting Thursday night. 
Bud Bucher, first vice com­ 
mander, reported the post 
now has 170 members with a 
quota of 260. 


Because 
of 
the 
football 
game 
to be 
played 
next 
Thursday 
night, 
the 
next 
meeting will be Nov. 8 when 
Bucher, athletic director at 
the high school, will screen 
football 
game 
films. 
Fay 
Miller and Charles Pike are 
co-chairmen. Lunch also will 
be served. 
The Rev. Sam Pollock of 
Canfield will be the speaker 
for the Veterans Day dinner 
Saturday, Nov. 10, at the post 
home. Tickets for the dinner 
are available from post offi­ 
cers. 
The post is supporting the 
new 3-mill school levy to be 
submitted to voters at the 
general election next month. 
It also is urging approval of 
the Vietnam veteran bonus. 


U.S. Has Big 
Trade Surplus 


W A SH IN G TO N 
(A P ) - 
the United States had a trade 
surplus during September of 
$873 m illion, the biggest 
single 
monthly surplus 
in 
more than eight years, the 
C om m erce 
D ep artm en t 
reported today. 
The huge surplus of exports 
over imports surprised even 
government traae officials. 
Exports were listed as $6,- 
448,400,000 and imports at $5,- 
575,100,000, an increase of 7.4 
per cent for exports and a de­ 
cline of 7.4 per cent for im­ 
ports from a month earlier. 


Levy Discussed 


By GOP Group 


A proposed half-mill levy to 
benefit the mentally retarded 
of Columbiana County was 
one of the issues discussed 
Thursday by the Salem Area 
Republican Central Com­ 
m ittee 
meeting 
in 
Ohio 
Edison’s community room. 
Mrs. 
E v a 
Landw ert, 
secretarv 
of the 
Robert 
By croft School board, said 
the money would be used for 
a d d i t i o n a l 
s h e l t e r e d 
workshop 
facilities 
and 
future needs of the Bycroft 
School. 
Attorney 
G. 
W illiam 
Brokaw of East Liverpool 
discussed tax reforms which 
would place Ohio farm land 
on 
a 
different rate 
from 
residential 
and 
develop­ 
mental land. 
Candidates 
were 
in­ 
troduced. 
Mrs. Jan et Mollenkopf, 
county 
chairwom an, 
an­ 
nounced a dance to be held 
Nov. 24 from 9:30 p.m. to 
12:30 a.m. Nov. 24 at the 
Lisbon Eagles Home. 


D IF F E RE N C E S 
N EW YO RK 
(AP) — It 
seems that Archie Bunker 
knows a thing or two after all. 
The Queens director of the 
Department of Mental Health 
ana Mental Retardation has 
issued a report saying that 
there is indeed a difference 
between Jewish, Irish and 
Italian Americans. 
For instance, he reports, in 
closely 
knit 
Italian 
and 
Jew ish 
fam ilies, 
“ both 
exhibit strong ties between 
mother and son,” but the 
Jewish father is usually on 
the periphery, while the 
Italian father, embodying 
male 
strength, 
inspires 
fear.” 
Joseph Giordana’s point is 
that 
psychiatrists 
treating 
E 
atients 
of 
different 
ackgrounds should be aware 
of eitnnic differences.________ 


City Group Visits 
Hospital Patients 


Twelve members of Allan 
J. Reynolds Post 892 of the 
V F W 
in 
Salem 
and 
its 
women’s auxiliary made the 
annual visit to* Massillon 
State Hospital 
Wednesday. 
The six women and six men 
played 
bingo 
with 
the 
patients and made donations 
including 188 candy bars, four 
cartons of cigarettes, 20 
books, 12 pairs of pants, four 
pounds of coffee, and 95 dozen 
cookies. 
Benefitting from the yearly 
visit were 104 inmates in two 
cottages a( the hospital for 
m entally ill. 
Coffee and 
cookies were served during 
the visit. 
Members who made the 
visit were Bob Bloor, com­ 
mander, Frank Fink, judge- 
advocate, John Ozimeck, 
Howard 
Ja rre tt, 
Rosella 
Kenst, Barbara Bloor, Mrs. 
Josephine Plegge, Mrs. Helen. 
Johnson, Sheila Falk, Mrs. 
Sandra Cranmer, Dan Claus, 
and Elva Hepler, president of 
the women’s auxiliary. 


The 
95 
dozen 
cookies 


distributed to the patients 
were donated by all members » 
of the post and its auxiliary. 


Congress 


(Continued from Page One) 


acknowledges hearing about 
the controversial money. ., 
Rebozo is reported to have 
told investigators he thought 
the money he received in 1969 
and 1970 was a campaign con­ 
tribution. The White House 
says he kept it for three years 
and gave it back after the 
1972 election. 
The President’s younger 
daughter, Julie Nixon Eisen­ 
hower, said the recent news 
stories 
about 
Rebozo 
and 
Cox’s investigation of him 
hurt her father deeply. 
“ He doesn’t mind if his pol­ 
icies are under the gun,” she 
added. “ That’s fair game. He 
just hates the idea that his 
family or his friends are 
being hurt.” 
—Administration 
officials 
revealed that White House 
lawyers have instructed them 
to invoke executive privilege 
and 
refuse 
to 
tell 
in ­ 
vestigators about Nixon’s 
role in a controversial in­ 
crease 
in 
federal 
price 
supports for milk in 1971. 
Former Agriculture Secre­ 
tary Clifford M. Hardin and 
Under 
Secretary J. P h il 
Campbell have been told not 
to discuss with Senate in­ 
vestigators their meeting 
with Nixon on March 23, 1971. 
The meeting was held after 
the President ' and 
Hardin 
spoke to a group of dairy 
lobbyists who had just begun 
pouring the first of a prom­ 
ised $2 million into Nixon’s* 
campaign. 
Two days later, Hardin an­ 
nounced he was reversing a 
decision announced earlier in 
the month and would grant an 
increase in price supports 
that the industry saia was 
worth at least $500 million to 
the nation’s dairymen. 


Here and 
There 
1 About Town I 


Fire Extinguished 
A leaf pile fire in the 200 
block of Vine St. was ex­ 
tinguished about 7:40 p.m. 
Thursday by firemen after 
receiving a call from Mrs. 
David Huffman of 226 Vine. 


Gasoline Stolen 
Thieves siphoned an un­ 
determined 
amount 
of 
gasoline from several school 
buses parked at Davidson’s 
Sales and Service Garage, 515 
Prospect, between 9 p.m. 
Thursday and 5 a.m. today, 
William 
Davidson, 
garage 
owner, told police. He set tne 
gas' value at $20. 


Hubcaps Stolen 
Greg Challcki of Akron told 
R 
olice someone stole the 
ubcaps from his car bet­ 
ween 5:30 and 9 p.m. Thur­ 
sday while it was parked on 
the municipal lot on Pershing 
St. He set their value at $45. 


Cycle Riders' Exam 
The State Patrol will give 
examinations for motorcycle 
endorsements to d riv e r’s 
licenses Wednesday at the 
Frosty Kreem stand on Rt. 45 
north of Lisbon. 


Election Board 
Extends Hours 


The County Election Board 
in East Liverpool, extending 
its schedule this, week to 
accom m odate 
persons 
seeking 
absentee 
and 
disabled voters’ ballots for 
the Nov. 6 general election, 
will be open Saturday from 9 
a.m. 
until 
noon, 
Miss 
Rebecca Resnick, director, 
announced today. 
The board has issued 138 of 
the “ early” ballots to date. 
The deadline for issuance 
falls Thursday, Nov. 1, at 4 
p.m. The ballots must be 
returned to the board’s office 
not later than 6:30 p.m. on 
Nov. 6. 
Miss Resnick said further 
information on all types of 
absentee and disabled voters’ 
ballots is available from the 
office. 


Attended Grange Meeting 
Among Columbiana County 
grange members attending 
the Ohio State Grange con­ 
vention in Dayton this week 
were Mr. and Mrs. Lewis 
Wayne 
of 
M ile 
Branch 
Grange, Mrs. Clyde Farm er 
of Salem and Mr. and Mrs. 
Marvin Dye of RD Alliance, 
county deputies. 


Reservoir Open 
Cold Run Reservoir will be 
open for fishing Saturday and 
Sunday from 8 a.m. to 7 p.m., 
H arvey 
Woods, 
parks 
superintendent, said today. 


6 Accidents 
Investigated 
By Patrol 


Leroy F. Votaw, 59, of RD 
3, Salem, received apparent 
injuries in one of tne six 
traffic 
accidents 
on 
area 
roads Thursday. 
’ Votaw was northbound on 
State Route 45, about 4.2 
miles north of Lisbon, when 
his car was struck 
from 
behind by one driven 
by 
G ilbert 
H. 
Springer 
of 
W ellsville 
at 
8:25 
p.m. 
Springer was cited by the 
highway patrol for failure to 
maintain an assured clear 
distance. Votaw was treated 
at 
Salem 
Community 
Hospital East for neck pains. 
Two other 
persons 
also 
were arrested for traffic 
mishaps. 
Francis E. Ruhl, 54, of 9992 
State Route 164, Lisbon, was 
cited for driving while under 
the influence of alcohol after 
he passed another car on 
Route 39 and went out of 
control on a curve at 8:08 
p.m. near Boyd Road. 
Lorena Chengelis, 45, of 325 
Thomas Road, Lisbon, was 
cited for failure to yield at 
9:50 a.m. after she pulled 
from a stop sign on County 
Road 414 onto Route 45 into 
the path of a car driven, by 
William A. Dotson, 31, of 1290 
Slater 
Road. 
Dotson 
was 
northbound on 45. 
Nolen Hall, 40, of Augusta, 
got his truck-trailer wedged 
under a railroad overpass 
near Hanoverton at 5:12 p.m. 
Delmar Smith, 40, of 325 
Caldwell Ave., Lisbon, ex­ 
perienced a fire in his car at 
the 
southbound 
entrance 
ramp to State Route 11 at 7:20 
p.m. The motor backfired, 
starting a fire in the engine 
compartment, the 
patrol 
said. 
Harry Eyster, 67, of W. 
Main 
St., 
Washingtonville, 
told 
the 
patrol 
his 
car 
dropped off the edge of State 
Route 
14A 
and 
struck 
a 
guardrail at 6 a.m. 


New York Stock Market 


(Morning quotations from Butler-Wick) 


Salineville Couple 


Awarded $30,000 


LISBO N — A jury of eight 
unanimously 
returned 
a 
verdict totaling $30,000 for a 
Salineville couple against an 
East Palestine woman late 
Thursday 
afternoon 
in 
common pleas court. 
The four men and four 
women awarded $25,000 to 
Norma 
Jean 
Thomas 
of 
Salineville RD 3 and $5,000 to 
her husband, Kenneth. The 
defendant in the suit was 
Margaret E. Akenhead of 408 
E . 
North 
Ave., 
East 
Palestine. 
Mrs. Thomas had filed the 
action for $150,000 and her 
husband had sought $50,000 
for injuries 
Mrs. 
Thomas 
received in a collision May 25, 
1970, on Rt. 30 in Columbiana 
County. 
The trial got under way 
Oct. 18 and resumed Tuesday 
morning 
before 
Judge 
J. 
Warren Bettis. 


American Airlines 
13 
American Motors 
9'/* 
American Standard 
15 
American Tel. 
50% 
Anaconda 
27'/a 
Avco 
lO'/a 
Babcock & Wilcox 
27'/« 
Beth Steel 
34'/a 
Boeing 
l8Vii 
Brunswick 
25Va 
Chrysler 
23** 
Col. Gas 
26 
Com Sat. 
52*4 
Control Data 
48 
Crane 
19V* 
Dart 
26% 
Dupont 
198*4 
Eastern Airlines 
8 
Eastman Kodak 
136 
Ford 
54% 
G.A.F. Corp. 
13 
General Dyanmics 
26*4 


General Electric 
6 7 
General Motors 
6 4Va 
Goodrich 
23 
Goodyear 
2 2 % 
Gulf ¿W estern 
30% 
IB M 
291' a 
Int. Tel & Tel 
36< /4 
Lockheed 
5 % 
Lykes-Youngstown Pr. 
2 0% 
McDonnell Douglas 
21*4 
Magnavox 
9*4 
Nat'I. Cash 
45 Va 
Nat'l. Distillers 
15 % 
Rockwell Int. 
3 0% 
Pan American 
6% 
Occidental Petroleum 
11 Ve 
Ohio Edison 
• 
21*4 
J.C. Penney 
81 % 
Penn Central 
2% 
Peoples Drug 
6% 
Polaroid 
107Vj 
Radio Corp. 
26 
Republic Steel 
27 *4 
Reynolds Tobacco 
46 
Sears Roebuck 
9 4 % 
Sperry Rand • 
53Va 
Std. Oil Calif. 
7 0Va 
Std. Oil Ind. 
96V} 
Std. Oil N.J. 
* 
95Va 
Std. Oil Ohio 
157Va 
Teledyne, Inc. ' 
15 % 
Texaco 
33 V} 
Texas Gulf Sulphur 
3 0va' 
Union Carb. 
44Va 


United Airlines 
U. S. Steel 
Wallace Murray 
Westing house 
Woolworth 
Xerox 
Zenith 
Firestone 


26% 
35% 
13% 
32% 
22% 
147 Va 
36'4 
21% 


The first submarine to sink 
a warship was the Confeder­ 
ate sub, Hunley, which ram ­ 
med a torpedo into the U.S.S. 
Housatonic in Charleston 
Harbor 
in 
1864. 
But 
the 
Hunley — a converted steam 
boiler 
propelled by 
seven 
men turning hand cranks — 
also was sunk by the explo­ 
sion. 


A t Flavors 


Fhy' s 
POP 


5 
$100 


Plus Deposit 


Young Hewn 


Re-Elect 


Gelen H. 
Greemsen 


Perry Township 


Trustee 


Qualified by Experience 


Sufficient Time to 
Administer the 
Affairs of 
Perry Township 


Pd. Pol. Adv. 


TWO DAYS ONLY! 


Right Here in Salem at Strouss 


Home Furnishing Store 


Shop Friday 9:3 0 to 9; Saturday to 5 


WE GIVE AND REDEEM EAGLE STAMPS 
TIRE OVERSTOCK 
SELLOUT! 


2-DAY su p er TIRE sa le 


nVmnsp from! Hurry 
s s S K S S & S P 
offers available two 
tire rotation. 
27 Free mounting ••• 


This Sale 2 DAYS ONLY - Oct. 26 8. 27 


Iiv a world where everybody 
is bigger than he is, 
Fisher-Price creates aworld 


• 
« 
f 
where everybody^ littlen 


Tht Salem Newt f 
Friday, October 28.1973 


V 


- p 
J . J 
FLUHARTY'S 
TOY TOW N- 
HAS THESE AND MANY OTHER 
BRAND NAME TOYS IN STOCK SUCH AS 
PLAY SCHOOL, TONKA, ERTL, LIONEL TYCO 
EMENEE, COLECO, OHIO ART, DAISY 
FLEXIBLE FLYER BLAZEN 
WHEEL KING, DEKTO 
& KUSAN 


h 
As Well os Having A Great Line 
of Toys, Fluharty's also has one 
of the finest Trim a Tree Departments 
in the area. Stop in Browse Around 


REMEMBER ONLY 50 SHOPPING DAYS 
LEFT TILL CHRISTMAS 


Fisher-Price 
PLAY FAMILY 
GARAGE 
$1082 


LAY-A-WAYS AND CHARGES 
WELCOME 


Fisher Price 
PLAY FAMILY 
HOUSE 
*10M 


Fieher-Price 
PLAY FAMILY 
CIRCUS TRAIN 
*8” 


Fisher Price 
PLAY FAMILY 
HOUSEBOAT 
14 


Fisher-Price 
PLAY FAMILY 
CAMPER 
*6'4 


Fisher-Price 
PLAY FAMILY 
SCHOOL BUS 
*411 


$12" 
KIDS 
Watch the Newspaper 
For Santa Claus's 
Arrival At 
FLUHARTY'S 
TOY TOWN 


Fisher-Price 
PLAV FAMILY 
AIRPORT 


MON I THURS 1:00 AM - 9t00 PM 


2207 S. Union Ave. Alliance, Ohio 
BadkAmericardHUH ARTY'S 


TUES, WED, FRI -1:00- 


5:30 PM SAT 8:00 -12 NOON 
Phone 823-6770 


Welcome 
Master Charge 


By Ma rk Miller 
Sa lem News Spo rts Edito r 


By M A RK W. M IL L E R 


Much of the written mate­ 
rial on Salem High School’s 
football squad has been about 
the Quakers’ offensive per­ 
formers and primarily about 
its backfield and ends. 
It is felt that they richly 
deserve that credit, but I also 
think that members of the 
offensive line and the defen­ 
sive unit are deserving of 
some accolades. 
Tackles Mike Barrett and 
Bob Watterson, along with 
guards Dave Pond and tom 
Phillips 
and 
center 
Mark 
Janosik have been opening 
holes in the opponents’ lines 
in recent weeks to make it 
easier for the Quakers' backs 
to gain yardage. 
In the past five weeks, Sa­ 
lem’s ground game, because 
of the outstanding blocking, 
has gained 1,493 yards in 250 
rushings. which is almost six 
yards a try. 
PA R T OF T1IK TOTAL 
has been on sweeps and alter­ 
nating at the ena spots have 
been Tom Jesko, Bill Roth 
and Doug Holroyd. The line 
play has enabled the Quakers 
to score 170 points during 
those five contests. 
Defensively 
the 
Quakers 
have given up grudingly 465 
yards to those foes on the 
ground which is 93 a game. 
The opponents have gained 
311 through the air, an aver­ 
a g e of 60 yards per contest. 
Vic Watterson and Jesko 
a re the Quakers’ defensive 
ends, while Bob Watterson 
a nd Pond go at tackle with 
Cliff Muhleman at middle 
' g ua rd. John Gross and Len 
Batcha are the linebackers. 
TH E D E F E N S IV E secon- 
„ da ry finds Dave Stevenson 
{ a nd Tim Kaiser at the cor- 
• tiers with Dave Crookston, 
JT-Jeff Gray and Roth sharing 
• the sa fety duties. 
In its seven contests play- 
» ed, the Quakers’ defense has 
• reco v ered 12 of the oppo­ 
nents* 17 fumbles a nd inter­ 
cepted a do zen passes return­ 
ing them for 124 yards. 
Ba tcha has pounced on four 
o f the bobbles, while Roth, 
who sa t out one game with an 
injury , has intercepted four 
pa sses. Jesko and Crookston 
na v e intercepted 3 apiece. 
E A S T L IV E R P O O L 
has 
ta ken the last seven contests 
in the series with Salem. 
When the schools battle in 
Redly Stadium tonight it will 
be the 54th clash between 


them. 
The Potters have built up a 
31-20-2 record in the ancient 
rivalry and in the last seven 
games have outscored Salem 
229-69. 
The Quakers haven’t beat­ 
en the Potters since 1961. 
Salem has chalked up 184 
markers 
this 
year, 
whue 
holding its opponents to 84. 
Fast Liverpool has tallied 
75 markers, while giving up 
90 a# it has posted a 3-4 rec­ 
ord. 
In last year's contest in the 
river city. East Liverpool fell 
behind 12-0 in the first quar­ 
ter. then rallied to win 26-20. 
O F F E N S IV E 
TA C K LE 
Elliott Dunlap of Youngstown 
State University will be back 
in action Saturday when YSU 
invades Ypsilanti. Mich., for 
a game with powerful East­ 
ern Michigan (4-2). 
Dunlap, a 6-2, 225-pound 
former Salem High School 
football and 
track 
star, 
missed the last two games 
with a twisted ankle. 
His replacement, junior 
Jerry Mlack 
(6-3, 230) 
of 
Wickliffe, tore ligaments and 
cartilage in his knee last 
week and will undergo sur­ 
gery this week. 
Dunlap is an offensive co­ 
captain this year, quite an 
honor for a junior. The coach­ 
ing staff is very impressed 
w ith his desire and believe his 
potential is unlimited. 
Eastern Michigan will be 
out to sting the Penguins to 
help make up for Saturday’s 
34-20 loss to Kent State. EM U 
was ranked 12th last week in 
the Associated Press small 
college poll. 
SA LE M STARS will hold 
its annual banquet at Salem 
High School cafeteria Tues­ 
day at 6:30 p.m. Bob Babbich, 
middle linebacker 
for the 
Cleveland Browns, will be 
guest speaker for the event. 
The 1973 Columbiana All- 
Star football squad will be 
chosen 
in the 
M em orial 
Building, Nov. 12. The team 
w ill be honored at the annual 
Columbiana County Football 
Officials 
dinner in 
Salem 
V FW , Nov. 15. 
Joe Herman, successfully 
retired football and ba^et- 
ball coach 
in 
the 
United 
school system, is a licensed 
official now and will referee 
35 games during the 1973-74 
basketball season. 
He also led some Hanover- 
ton Little League baseball 
squads to championships. 


SA LE M FR ESH M A N G R ID SQUAD - Salem High School’s 
freshman football squacL posted a 4-3 record during the 1973 
season which ended yesterday. Members of the squad are first 
row <1. to r.) Coach Lou Ramunno, Nick Wnitacre, Pete 


de ley, Jim Francisco, Richard Karlis, Tim Tamati and Jeff 
Beck; third row, Don Krebs, M ark Shipley, John Boss, Jim 
Palmer, Ken Gross, Dave Sabatino, Ja y Linder, John Pat­ 
terson and Jam ie Kennedy; fourth row, John Carlariello, Andy 
Thompson, Randy Mellinger, Jeff Saltsman, Carl Schrom, Ted 
Baillie, Jam ie Roelen, Steve Kastenhuber, Rob Sekely Bill 
Yuhaniak, Dave Quinn, and Coach Tim Predieri; second row, 
Southern, John Yuhaniak, Mike Cook and Roger Hannav 
Mike Murphy, M ark Watterson, Brett Albright, Barry Bad- 
Salem Frosh End Up With 4-3 Mark 


Randy Mellinger raced 20 
yards for a touchdown in the 
fourth quarter as Salem 
H igh’s freshman football 
squad bowed 32-8 to Alliance 
State Street in Alliance yes­ 


terday. 
It was the final game of the 
season for the Quakers who 
-finished up with a 4-3 record. 
Mike Murphy ran over the 
extra points and Dave Quinn 


recovered a fumble to feature 
for the Red and Black. 
John Ross and Brett Al­ 
bright are a couple of quar­ 
terback prospects for the fu­ 
ture. while Tim Tamati, Ken 


USC, Notre Dame Meet Saturday 


N O TRE DAM E. Ind. (A P) 
— Just another game? Not 
quite. 
“ The coach says it’s just 
the start of the second half of 
the season,’’ 
Notre 
Dame 
captain Dave Casper says of 
Southern 
California’s 
visit 
Saturday, “ but everyone else 
tells you it’s a big game. 
That’s all you hear.” 
Everyone else is right. 
“ It's 
the 
tightest 
ticket 
situation in years,” says a 
Notre Dame 
spokesman. 
“ E\’ery 
other 
second 
someone calls up and offers 
to pay $50 for a ticket.” 
Notre Dame's psveh job is 
in full swing. At Thursday’s 
practice, running backs Don 
Knott and Greg Hill came out 
dressed in cardinal and gold 
Southern 
Cal 
uniforms 
bearing 
the 
numbers 
of 
Anthony Davis, who rocked 
Notre Dame for a record six 
touchdowns last year, and 
Lynn Swann, this year's big 
play man. 
John McKgy says it’s a big 
game. The Southern Cal 
coach calls it “ the biggest 
collegiate 
intersectional 
game of the year; it always 
is. It’s a great game and 


Bowling Results 


AREA VETERANS 
Saxon Lanes 
J.D .K . Co in s p u t to g eth er 
th e h ig h team series 
841, 924, 
855 — 2,620. Oth er h ig h sets 
were ro lled b y Ju lian Electric 
823, 901, 882 — 2,606, Lin co ln 
Mach in e 837, 828, 880 — 2,545; 
Eich ler Refu se 843, 882, 806 — 
2,531, an d Warren Mo ld ed 
Plastic No . 2 813, 869, 793 — 
2,475. 
Bob Whitcomb posted thp 
individual high series 201, 
214, 188 — 603. H. Schaefer 
followed with 202, 180, 191 — 
573, Z. Stevenson 201, 172, 184 
— 567, J. Fortune 163, 194 , 203 
— 560 and Joe Matyas 191, 
189, 178 — 558. 
Jo h n Yu h an iak 
chalked up 
a 219 h ig h g ame. 
Other high 
g ames were bowled by Bob 
Wh itco mb 
214, Ed Kufleitner 
212, Jack Hartman 206, Jim 
Fo rtu n e 203 an d Ro b ert 
Gu sman 203. 
STANDINGS 
Team 
W. 
L. 
Julian Electric 
17 
3 
Kuntzman Texaco 
12 
8 
Eagles 316 
12 
8 
Paster’s Ashland 
12 8 
Eichler Refuse 
12 8 
Staufenger T&D 
12 8 
J.D.K.Coins 
12 8 
Farmers Bank 
9 11 
Warren Molded I 
8 12 
Lincoln Machine 
8 12 
Warren Molded II 
5 15 
Jo y Bros. Const. 
1 19 


B ill’s Girls 
4 V¡5 74 
Ferrier’s News 
4 
8 
Gordon Scott 
4 
8 
Josies Pizza 
4 
8 
Paster’s Ashland 
3 
9 
Zeigler’s TV 
3 
9 


put 


Sat. Morning Bantam 
Bills Girls put together the 
high team series 1,400 Other 
high 
sets 
were 
rolled 
by 
Kellys Sohio 1,393, Finch’s 
Sohio 1,373; Tim berlanes 
1,3 57 and Loudon Ford 1.356. 
Jo Ly nn Slocum posted the 
indiv idua l high series 114, 121 
— 235. Chris Toot followed 
with 105, 135, - 240; Mike 
Pa ster 122, 107 — 229; Chuck 
Miller 116, 99 — 215 and Jim 
Jo hnso n 97, 100 — 197. 
Chris Toot chalked up a 135 
hig h game. Other high games 
were Dowled by Mike Paster 
122, Jo Ly nn Slocum 
121, 
Chuck Miller 116 and Paul 
B r o w n 
i l l ' . 
STANDINGS 
Team 
W. 
Lo udo ns 
1° 
Ro cco ’s Mens Sto re 10 
Smith’s 
8 
. Finch’s So hio 
Sell’s Ashla nd 
Timberla nes 
Kelly ’s So hio 
* Sa lem Wa lg reen 


Sportsman League 
SAXON LA N ES 
John Weaver’s Eggs 
together the high team series 
891, 824, 880 — 2,595. Other 
high sets were rolled by Food 
Haul 87.0, 886, 824 - 2,580. 
Salona Supply 830, 853, 876 — 
2,559; Post Office 931, 823, 798 
— 
2,552; 
and 
Superior 
Wallpaper 848, 763, 903 — 
2,514. 
Mac Burt posted the in­ 
dividual high series 191, 161, 
224— 576. Bob Miller followed 
with 222,172. 182 - 576, Henry 
Brobander 224, 156, 191 — 571, 
Rod Bentley 184, 186, 199 — 
569 and Jim Feiler St. 165, 
213, 184 - 562. 
Walt Lutsch chalked up a 
224 high game. Other high 
games were bowled by Henry 
Brobander 224. Mac Burt 224, 
Bob 
M iller 
222, 
Dick 
Boughton 213 and A1 Linder 
214, and John Weaver 214. 
STANDINGS 
Team 
Superior Wallpaper 
Home Savings 
Westville G C 
Food Haul 
Weaver’s Eggs 
Bayless L-P Gas 
Lippiatt Floor Cov. 
Salona Supply 
United Tool 
BRA G Refrigeration 
Post Office 
UCT 


STANDINGS 
Team 
K elly’s Sohio 
Timberlanes 
Loudon Lin-Merc. 
Loudon Ford 
Salem Walgreen 
Roccos’ Mens Store 
Team 11 
Finchs Sohio 
Gordon Scott 
Ferriers News 
. Josies Pizza 
Bills Girls 
Pasters’ Ashland 
Zeigler’s TV 


W . L. 
5 
1 
5 
1 
44 
14 
4 
2 
4 
2 
4 
2 
4 
2 
3 
3 
3 
3 
2 
4 
2 
4 
11 2 
44 
a 
6 
0 
6 


W. L. 
2Ì 
6 
20 
8 
18 10 
16 12 
15 13 
14 14 
14 14 
13 15 
11 17 
11 17 
18 18 
4 24 


L. 
2 
2 
4 
4 
7Vi 4 Vi 
7 
5 
6 
€ 
5 
7 


8 


Pin busters 
T IM B E R L A N E S 
Kelly’s Sohio put together 
the high team series 1,398. 
Other high sets were rolled by 
Loudon Ford 1,363, Tim ­ 
berlanes 1,358, Josies Pizza 
1,304, Loudon Lin.-Merc. 1,304 
and Finch’s Sohio 1,294. 
John Gay posted the in­ 
dividual high series 126, 120; 
Chuck Miller 103, 125 followed 
with Jim Johnson 125, 101; 
Jeanne Kennedy 116, 88, Jo 
Lyn 
Slocum 
104 , 
77 
and 
Laurie Callatone 92, 56. 
John Gay chalked up a 126 
high game. Other high games 
were bowled by Jim Johnson 
125, Chuck Miller 125, Pau^ 
Brown 118, Jeanne Kennedy 
116 and Jo Lynn Slocum 104. 


Fi nsterwald 
Shores Lead 
In Tourney 


LAS VEGAS, Nev. (A P ) - 
Old pro Dow Finsterwald, a 
wiry, 44-year-old relic from 
another golfing era, refusing 
to get excited. 
“ It was fun,” he admitted 
after a 
six-under-par 
65 
Thursday left him with a 
share of the lead in the first 
round of the $135,000 Sahara- 
Invitational 
Golf 
Tour­ 
nament. 


“ I just had an exceptional 
putting round. I really didn’t 
play that good. I had it all 
over the golf course. I put it in 
some really strange places 
out there,” said Finsterwald. 
who plays only about a dozen 
tour events a year. 
And his sudden success—he 
tied for 21st last week in the 
Kaiser International, his best 
finish in a six years—has no 
chance of luring him back on 
the tour on a full-time basis. 
“ You’ve got to keep it in the 
ball park a whole lot better 
than I did to think about 
that,” said Finsterwald, the 
1958 PGA National champion 
who scored the last of his 12 
(our triumphs 10 years ago 
when co-leader Allen Miller 
was 15 years old. 
Miller and Homero Blancas 
matched F in ste rw a ld ’s 65 
and were tied for the top spot 
in the chase for a $27,000 first 
prize. 
The three leaders held a 
twostroke advantage over 
Lou 
Graham 
and 
former 
national amateur champion 
Bruce Fleisher, tied a t 6 0. 


we’re emotionally charged.” 
And for the first time since 
1966, which was the last time 
Notre Dame beat Southern 
Cal and won the national 
championship, there was a 
Thursday night pep rally. 
Friday usually is pep rally 
time, and 
there’ll 
be one 
tonight, too. Hundreds of stu­ 
dents gathered on campus to 
whoop it up for what they 
hope will be a disastrous visit 
by McKay, Davis & Co. With 
the strains of the famed Notre 
Dame Victory March inter­ 
rupted by the sharp reports of 
firecrackers, 
they 
cheered 
.every mention of eighth- 
ranked Notre Dame, 5-0, and 


Sports on Television 


Satu rd ay 
12:00 - Ch. 33, N F L Game of 
the Week. 
1:45 - Ch. 5, 9, 23, 33, College 
Football: 
USC vs. Notre 
Dame. 
4:40 - Ch. 2, 8,27, Horse Race: 
Jockey Club Gold Cup. 
5:00 - Ch. 21, Roller Derby. 
Sunday 
10:30 - Ch. 
11, Grambling 
Football Highlights: 
Texas 
Southern University. 
* 
11:(H) - Ch. 33. Notre Dame 
Highlights: USC. 
12:00 
- 
Ch. 
33, 
College 
Football 1973. 
12:30 - Ch. 9, Roller Derby 
1:00 - Ch. 8. Pro Football: 
Packers vs. Lions. 
1:00 - Ch. 21, Pro Football: 
Broncos vs. Jets. 
2:00 - Ch. 2, 9, 27, Pro Foot­ 
ball: Rams vs. Vikings. 
4:00 - Ch. 3, 
11, 21, Pro 
Football: 
Bengals 
vs. 
Steelers. 
Mo n d ay 
8:00 - Ch. 23, USU Football 
Highlights 
9:00 - Ch. 5, 9. 23. 33. Pro 
Football: Chiefs vs. Bills. 
12:00 - Ch. 23, Notre Dame 
Highlights: USC 
12:30 a.m. - Ch. 5, College 
Football 1973 
Tuesda> 
7:00 - Ch. 23, Kent State 
Highlights: Utah State. 


jeered everv mention of 
sixth-ranked Southern Cal, 5- 
0- 1. 
“ I want to read you a letter 
I got from Southern Cal,” 
quarterback Tom Clements 
told the throng. “ It says, ‘the 
Trojans 
a in ’t 
A rm y,” ’ 
referring to last week’s 62-3 
Notre Dame victim. 
“ Bull! Bull! B u ll!” they 
chanted back. 
“ I guarantee wee’ll move 
the ball on them.” Clements 
promised. 
“ It’s up to the 
defense to stop Davis and 
the rest of them.” 
“ Dee-fense! 
Dee-fense! 
Deefense!” they shouted. " 
And then, linebacker Greg 
Collins 
pinpointed 
what 
really rankles the Fighting 
Irish. 
Nam ely, 
M c K a y ’s 
alleged 
vow—which 
he 
denies—that he would never 
again lose to Notre Dame 
following a 51-0 humiliation in 
1966. So far, he hasn’t. 
“ We intend to prove McKay 
a liar Saturday afternoon, 
Collins cried. 
“ Last 
year, 
Anthony Davis scored 
six 
touchdowns. This time, he’ll 
be lucky to get six yards. 
Davis might be on his knees 
this weekend” —referring to 
D avis' theatrics after he 
scores—“ but it won’t be in 
Notre Dame’s end zone.” 


Gross, Ja y Linder and Mel­ 
linger are promising running 
backs. 
Jim Palm er is a top candi­ 
date for end, while defen­ 
sively Jeff Saltsman, Jam ie 
Roelen, 
Ja m ie 
Kennedy, 
Mike Sabatino and Andy 
Baillie appear 
to have a 
bright future. 
Ross led the Quakers in 
scoring during the season 
with 18 points. Tamati and 
Linder had 14 apiece and Al­ 
bright and Melfinger had 12 
each. 
The 
Q uakers’ 
victories 
were over Sebring 6-0, Bea­ 
ver Local 30-6, Columbiana 
22-0 and East Palestine 20-8, 
and the Red and Black’s 
losses were to Poland 14-0 and 
Minerva 22-8. 


Leetonia, Crestview 


Girls Post Wins 


Leetonia and Crestview 
have advanced to the semi­ 
finals of the Girls Volleyball 
tournament following v ic ­ 
tories in Leetonia High gym 
last night. 
The Bears eliminated Se­ 
bring 15-4, 8-15 and 15-7, while 
the 
Rebels 
downed 
South 
Range 15-11, 15-17 and 15-12. 
Action continues Tuesday 
when Leetonia goes against 
Southern Local at 5:55 p.m. 
and 
Crestview 
takes 
on 
Springfield Local at 7:15. 
The 
championship 
and 
consolation 
contests 
are 
slated Thursday, Nov. 1. 


Horse Racing 


Waterford Entries 


F IR S T R A C E 
« F U R S 
Cohnan, Little Darby, Mozart's 
Lad, Twobil Rose, Feisty Mick, 
Never 
Serene, 
Tip 
Ace 
Pen, 
Kansas Loner, Cincy Red, Terosa 


Waterford Results 


FIR ST R A C E: 
Joy 
Dancer 
10.80 , 4.60, 3.60/ Quitaque 3.60, 
3.20, Make Me Rich 4.60. 
SECOND RA C E: 
Osage Star 
7.20, 4.60, 3.40; Eli's Bambi 11.00, 
8.20, Royal Ruth 4.60. 
D A ILY 
D O U BLE: 6 10 Paid 
*$50 20 
P E R F E C T A : 
10 2 Paid $104.20 
TH IRD RA C E: 
C B Gumps 
Boy 7.40, 4.40, 2 60, Vandy Lee 
4.40, 2.40; Hustling Bob 3.00 
..P E R F E C T A : 
5.7 Pais $24.80 
FOURTH RA C E: 
Pesticator 
19.00, 4.00, 3.00; Grand Dragon 
2.80, 2.40; Better Bloom 3.00. 
P E R F E C T A : 
7 1 Paid $39.80 
FIFTH RA C E : Bopurnel 75.80, 
22.20, 6.60, Captain A 5.20, 3.20; 
Land at Last 4.40. 
SIXTH R A C E: 
Aberlour 6.40, 
3.60, 3.00; Debugged 3.20, 3.20; 
Short Skip 6.20. 
BIG P E R F E C T A : 9 2 6 3 Paid 
$8,006.80 2 tickets 
SEV EN TH 
RA C E: 
Princess 
Peggy 
32.40, 
11.00, 
4.60; 
Redeemed Love 6.00, 4.40; Star ■ 
Gesture 7.60; Canada Plum 3.00. 
P E R F E C T A : 
9 5 Paid $283.80 
E IG H T H 
R A C E : 
Trouble 
Comet 13.00, 6.80, 4.40; King of the 
Wolds 4.40, 3.00; Mop Bolinzer 
6.40. 
P E R F E C T A : 
4-3 Paid $62.00 
NINTH R A C E : 
Roman Band 
15.40, 11.00, 4.60, Goshen's Pride 
7.00, 4.60; Kit's Comet 4.60. 
TENTH R A C E: 
Kreisheimers 
Kid 10.40, 7.40, 5.00, Mike Twist 
17.60, 19.40 
River Music 6.60. 
T R IF E C T A : 
4 7 10 
Paid 
$2892.60 


M ia, Antidote, W ell Rem em ­ 
bered, 
Flying 
Ruthie, 
Gallant 
Sea. 


SECOND RACE 
« F U R S 
Gay Diamond, Fields of Clover, 
Skut 
Along 
Johnny, 
Mixed 
Emotions, 
Dr. 
Alex 
Robbins, 
Lady 
Hypelle, 
Flashy 
Note, 
Lebanese 
Doctor, 
Swingle 
Singers, 
Like Somebody, 
T.V. 
Aerial. 


TH IR D R A C E 
1M I70YD S 
Go Raider Go, Dauntless Josie, 
Busher Boy, Romper's Bounty, 
Dooey 
Do, 
Strathcona, 
Ot's 
Touch, Go Jim Go. 


FOURTH RACE » 
54 FU RS 
Wall Street Miss, Queenly Lass, 
Jost Van Dyke, Please N Tease, 
Jum per 
Judy, 
Sm all 
Man, 
Bushers 
Duff, 
Jow ildor, 
Waterman, Gay Fling, Impetuous 
Love, Soldier's Hoke, Hy Charley, 
Surtanus. 
FIF T H RACE 
1-1-16MI 
Form ality, 
Shanhal, 
Nero's 
Night, £ neakin By, Earthlyman, 
Lucky Larch, 
Boyarín, 
Wee 
Chance, Red Girdle, Sad Maiden 
SIXTH RACE 
6 FU RS 
Illinois Jet, Bona Red, Glad Guy, 
Run Cool, Douvrendelle, Rip and 
Play, 
Scorned 
and 
Sorrow, 
Stearling Cedar, Fairfields Last, 
Gal A Nesian. 
SEV EN TH RACE 
A BT 1 M IL E 
Tony Chamblin, Mad Mortgage, 
Dela Day, Real Kill, Heavy Steve, 
Port Huron, Solo John. 
EIG H TH RACE 
lVj M IL E S 
'One Appeal, Should Be, Royal ■ 
Kimono, Special Shoe, Vin, Blue 
Tartar, Británico, Ventajoso II. 
NINTH RACE 
« F U R S 
Tenth 
Round, 
Prim e 
Com- 
mander, Saggy's Boy, Navai's 
Pride, Hindu Lot, Zero for Con­ 
duct, Tooth Maker, Chewton Lad. 
TENTH RACE 
ABT 1 M IL E 
Most Willing, Maori Hero, P er­ 
jury, Papa's 
King, 
Homuncio, 
Mark P., Tallius, Jubilee Lady, 
Mickycoma. 


Expos' Mauch 


Voted Manager 


Of Year In NL 


LOS A N G E L E S (A P) - 
Nine years later, at the ripe 
old age of 47, Gene Mauch has 
won another National League 
Manager-of-the-Year award. 
“ That’s a long period of 
time,” Mauch, manager of 
the Montreal Expos, said at 
his 
suburban 
Hacienda 
Heights home, and he added 
with a chuckle: 
“ It’s just like my career as 
a player when I had a life­ 
long slump as a hitter.” 
Mauch, 
who 
was 
the 
voungest manager in the big 
leagues when he took over at 
Philadelphia in 1960, was The 
Associated Press choice as 
outstanding National League 
manager in 1962 and 
1964 
while piloting the Phillies. 
His third award was for 
guiding the expos to a 79-83 
record, 
only 
3*2 
games 
behind the New York Mets in 
the wacky Eastern Division 
race. 
Mauch, who has managed 
the Expos since they were 
born in expansion in 1969, had 
the team in contention until a 
seven-game losing streak in 
the stretch drive. 
He received 121 votes in the 
poll of sports writers and 
broadcasters that was based 
on regular season play, 27 
more than Yogi Berra of the 
Mets. Sparky Anderson of 
Cincinnati was third, with 77, 
and W alt 
Alston 
of Los 
Angeles fourth, 16. 
“ I don’t think a guy should 
be blowing his own horn ” 
said Mauch. “ I feel good 
about it but I ’ll feel better 
when the Expos are the team 
of the year.’ 
Before the season, Mauch 
said he was excited over the 
improvement of his club. The 
fourth-place finish was the 
best ever for the Expos. 
“ I thought we could win 
probably half of our games, I 
really did,” he said, “ but I 
had no idea it would make our 
team a challenger right up to 
the next-to-last day. 
“ It was just rough division 
play that made it possible. 
There were obvious holes in 
all the rest of the ball clubs, 
holes that didn’t make ’em 
bad but kept any team from 
being outstanding enough to 
be overpowering. 
“ We know we nave areas in 
which to im prove,” said 
Mauch, 
already thinking 
ahead. “ With the exceptions 
of first base and shortstop, we 
were 
not 
outstanding 
defensively ...” 


Re-Beer 
Richard 
DENNY 


FOR 
Knox Township 
TRUSTEE 


Your Vote Will B* 
Appreciated 
Pd. Po l. Ad 
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Browns, Steelers 
Rated Favorites 
In NFL Contests 


N E W 
Y O R K 
(A P ) 
- 
George Allen, the Washington 
Redskins’s coach, is fond of 
saving that the future is now. 
If now includes Sunday, 
then Coach Chuck Knox of the 
Los Angeles Rams, will no 
doubt agree with Allen. 
Because the future of the 
Rams goes on the line Sunday 
in Bloomington, Minn. 
Late Sunday 
afternoon 
there should be only one 
undefeated and untied team 
left in the National Football 
League—either the Rams or 
the Minnesota Vikings. 
The 
professional 
odd- 
smakers say that it will be 
Minnesota. They’re not that 
positive about it, • however, 
awarding the VikingS only a 
three-pomt edge. 
Last week’s forecast had 
eight correct calls, four in­ 
correct and one tie. That left 
the showing for the season at 
51-23-4, or .689. 
Los Angeles (6-0) at Min­ 
nesota (6-0) — The Vikings 
are no pushovers. The game 
will be a bruising battle, but 
when all is said and done it 
should be 
... 
R A M S 
24, 
V IK IN G S 22. 
Cincinnati 
(4-2) 
at Pitt­ 
sburgh (5-1) — This is the 
second meeting in 
three 
weeks between the Bengals 
and the Steelers. Pittsburgh 
is favored with Franco Harris 
back 
in 
high 
gear: 
S T E E L E R S 35, 
B E N G A LS 
24. 
Green 
Bay 
(2-2-2) 
at 
Detroit (1-4-1) — Five weeks 
ago the two teams tied 13-13. 
The early line has this one as 
a “ pick it” game. We keep 
saying it’s time for the Lions 
to do something. LIO NS 24, 
PA C K E R S 17. 
M iam i 
(5-1) 
at 
New 
England 
(2-4) 
— 
There 
shouldn’t be any doubt about 
this one. The Dolphins even 
look good giving away 15 
points. 
D O L P H IN S 
43, 
PATRIO TS 17. 
Washington (5-1) at New 


Orleans 
(2-4) 
— 
If 
Billy 
Kilmer starts for the Red­ 
skins, he’ll want to impress 
the folks in Tulane Stadium, 
where he once played for the 
Saints. But New Orleans and 
the points just 
might 
be 
worthwhile. RED SK IN S 40, 
SAINTS 28. 
Atlanta (3-3). at San Fran­ 
cisco (3-3) — San Francisco 
won the first game, 13-9, is fa­ 
vored by six in the rematch. 
This isn’t the time to pick an 
upset. 49 ERS 27, FALCONS 
21. 
Dallas (4-2) at Philadelphia 
(1-4-1) — Dallas has won the 
last 11 games in this series. It 
should be 12 after Sunday. 
COWBOYS 35, E A G L E S 17. 
San 
Diego 
(1-5) 
at 
Cleveland 
(4-2) 
— 
The 
Browns blitzed the Oilers last 
week and may do even better 
this week against San Diego. 
BRO W NS 44, C H A RG ER S 14. 
Oakland 
(3-2-1) 
at 
Baltimore (2-4) — Oakland 
has never beaten Baltimore. 
There’s always a first time, 
and 
this 
should 
be 
it. 
R A ID E R S 31, COLTS 21. 
New York Giants (1-4-1) at 
St. Louis (2-4) — The Giants 
plan to start Randy Johnson 
in hopes of snapping a four- 
game losing streak. The 
Cards are also in a four-game 
tailspin. C A R D IN A LS 27, 
GIANTS 24. 
Denver (2-3-1) at New York 
Jets (2-4) — Denver has won 
the last three meetings with 
the Jets, and should do it 
again. BRONCOS 27, JE T S 
2 1. 
Houston (0-6) at Chicago (1- 
5) — One of these days, the 
Oilers may win again. But not 
Sunday. B E A R S 28, O IL E R S 
17. 
Kansas City 
(3-2-1) 
at 
Buffalo (4-2) — It may have 
been more fitting to name 
that new stadium in Buffalo 
the Orange Juice House for 
O J. Simpson, but he isn’t 
enough. C H IE F S 34, B IL L S 
24. 
OSU Risks 5-0 Mark Against 
Northwestern In Big 10 Game 


for 139 yards in the Purdue 
loss. 
Griffin, Ohio State’s soph­ 
omore tailback, paces the 
conference 
rushers 
with 
nearly 143 yards per game. 
Griffin has been over 100 
yards in every contest this 
year. 
C onverted 
lin e b a ck e r 
Bruce E lia has replaced 
injured Buckeye fullback 
Harold “ Champ” Henson in 
impressive fasnion. The 215- 
pound Elia has pounded for 
197 yards and four touch­ 
downs in the last two games. 
Northwestern, trying to 
duplicate a 14-10 upset at Ohio 
State two years ago, 
is 
healthy again. Fullback Jim 
Trimble and Mike Varty, the 
W i l d c a t s ’ 
s t a n d o u t 
linebacker, have overcome 
injuries. 


COLUM BUS, Ohio (A P )- 
Woody Hayes claims his top- 
ranked Ohio State football of­ 
fense 
hasn’t 
gone 
con­ 
servative, but the 60-year-old 
dean of Big Ten coaches has. 
Hayes, preparing his team 
for Northwestern’s invasion 
Saturday, is wary his com­ 
ments about the Wildcats will 
make 
bulletin 
board 
material. 
“ Anything I say will be 
used against me,” the 23-year 
Ohio State veteran said. “ It 
will just appear 
in 
their 
lockerroom.’ 
Hayes is sidestepping any 
slips of the tongue in the 
Buckeyes’ march toward an 
anticipated Big Ten title 
showdown at Michigan Nov. 
24. 
Ohio 
State, 
5-0 
for 
all 
f 
lames, shares the conference 
ead with No. 4 Michigan and 
surprising Illinois at 3-0. 
Northwestern is a notch 
behind at 2-1 in the league and 
2-4 over-all. 
Northwestern mentor John 
Pont, going against his old 
Miami of Ohio coach, isn’t 
timid about talking. 
“ This is a team that super­ 
latives can’t describe,” Pont 
said of the defending Big Ten 
co-champions. 
“ They are not only big and 
physical as a lw a y s,” he 
continued, 
“ But now 
with 
Archie Griffin and Cornelius 
Greene, they have excellent 
outside speed.” 
Pont, in four previous en­ 
counters against Hayes, lost 
every 
decision 
while 
coaching Indiana. 
A 
sellout 
Ohio 
Stadium 
crowd of more than 87,000, 
will watch a matchup of Ohio 
State’s vaunted ground game 
against the air strikes of 
Northwestern 
quarterback 
Mitch Anderson. 
Anderson, who now shares * 
the Big Ten passing lead with 
Wisconsin’s 
Gregg 
Fohlig, 
had his best game of 1973 last 
week. He hit 10 of 23 passes 


The Air Force Academy 
football team has on its 1973 
squad eight men who played 
more than 200 minutes tor the 
Falcons. Only junior among 
them is B ill Murray, det- 
nesive end from Kansas City. 


MOFFETT'S 
Men's Wear 
Salem. Ohio 


Featuring 
BOND 
CLOTHES 


Open 


Monday and Friday 


tiI 9 p.m. 


COMPLETE RADIATOR 
AND HEATER SERVICE 


REPAIRS- RECORES- RODDED 
CLEANED and PATCHED 


Commercial - Private Passenger Cars- 
Farm Equipment - Also Air Conditioning 
Mechanical/ Body A Painting Service 


FEKHT'S AUTO SERVICE 


21 W. Park Ave. — Columbiana 
Mon. thru Fri. 7-5:30 - Phone 482-9370 
Other Times Phone 482-4452 


A 


Cubs Trade Jenkins to Rangers; Padres Get McCovey 


ß! 


Fergu so n Jen k in s, wh o 
wasn ’t su re if h e wan ted to 
lay an y mo re, an d Willie 
cCo v ey , wh o was su re h e 
wasn ’t p lay in g en o u gh , bo th 
su ffered th e same fate. 
Th ey were traded to last 
p lace clu bs. 
Jen k in s, a 2 0-game win n er 
fo r six straigh t seaso n s with 
th e Ch icago Cu bs befo re 
fallin g to 14-16 th is y ear, was 
dealt Th u rsday to th e Tex as 
Ran gers, th e last-p lace team 
in th e American Leagu e 
West, fo r Bill Madlo ck an d 
Vic Harris. 
McCo v ey , wh o h as blasted 
413 career h o mers fo r th e San 
Fran cisco Gian ts, bu t was 
critical o f Man ager Ch arlie 
Fo x fo r ben ch in g h im in 1973, 
was traded to th e San Diego 
Padres, th e last p lace clu b in 
th e Natio n al Leagu e West, fo r 
p itch er Mik e Caldwell. 
In additio n , th e Padres will 
receiv e min o r leagu e o u t­ 
fielder Bern ie Williams. 
In o th er baseball dev elo p ­ 
men ts, Am erican Leagu e 
Presiden t Jo e Cro n in ask ed 
Detro it fo r details o n th e 
sign in g o f Man ager Ralp h 
Ho u k fro m th e New Yo rk 
Yan k ees an d slu gger Fran k 
Ho ward was giv en h is release 
by th e Tigers. 
Jen k in s, 2 9 , th e Natio n al 
Leagu e’s Cy Yo u n g Award 
win n er in 19 71, said in mid­ 
seaso n th at h e ju st didn ’t feel 
lik e p lay in g baseball. 
New Ran ger m an ager. 
Billy Martin said o f th e 
trade: 
“ Jen k in s giv es u s th e 
sto p p er 
we 
n eeded 


Grid Games 
This Week 
FRIDAY 
East Liv erp o o l (3-4) at Salem 
(5 -2 ) 
Min erv a (7-0) at Sebrin g (4-3) 
Co lu mbian a (2 -5 ) at Lak e 
E ast Palestin e 
(4 -3 ) 
at 
Carro llto n 
Lisbo n (1-6) at Leeto n ia (1-6) 
Po lan d at Liberty 
Jewell-Scio at Un ited (4-3) 
Western Reserv e (5 -2 ) at 
Crestv iew (1-5 -1) 
McDo n ald (7-0) at So u th 
Ran ge (5 -2 ) 
M in eral Ridge (0-5 -2 ) at 
Sp rin gfield Lo cal (5 -2 ) 
Beav er 
Lo cal 
(7-0) 
at 
So u th ern Lo cal (1-6) 
Wellsv ille 
(4-3) at 
In dian 
Valley So u th 
Cardin al Mo o n ey - (6-1) at 
Au stin to wn Fitch (5 -2 ) 
Yo u n gsto wn Ursu lin e (5 -2 ) at 
Ho wlan d (5 -1) 
Hu bbard (4-3 ) at Bo ardman 
(4-3) 
Stru th ers (1-5 ) at Camp bell 
Memo rial (0-5 -1) 
Lo u isv ille (6-1) at Perry 
W arren Hardin g (4 -3 ) at 
Massillo n (6-0-1) 
Can to n McKin ley (6-1 at 
Steu ben v ille 
SATURDAY 
West Bran ch (6-1) at Can field 
(2 -5 ) 
Jack so n -M ilto n 
(4 -3 ) 
at 
Lo wellv ille (6-1) 


M O T O R C Y C LE 
R A CE 
SU N D A Y 
O C T O BER 28 


Buckeye Trails 
Cycle Park 


H A R E 
S C R A M B L E S 
Registration 
11 :0 0 - 1:00 
Race Starts at 1:30 
5 Classes A.M.A. 
Mufflers and 
Silencers Required 
Adm. $2.00-under 12 free 


Go west through North 
Georgetown on Col. Co. 
Route 400/ 2V2 miles to 
County Route 403/ then 2 
miles south to park. 
For Info. S25-711S 
or 584-3151 


An 
electric 
dryer 
for a soft 
touch... 
costs 
$30 less! 


Ohio Ed ison Comp any 


desp erately . 
“ He’s 
a, 
wo rk h o rse an d h e’s a win n er. 
Gettin g Jen k in s is th e first 
big step to ward establish in g 
o u r p itch in g staff an d tu rn in g 
th in gs 
aro u n d 
fo r 
th e 
Ran gers.” 
Jen k in s, 
wh o 
liv es 
in 
Can ada, was n o t av ailable fo r 
co mmen t. 
Cu b Man ager Wh itev Lo ck - 
man v iewed th e trade as p art 
o f Ch icago 's “ y o u th an d 
sp eed”, mo v emen t. Of in - 
fielder-o u tfielder 
Madlo ck . 
2 2 . h e said: 


v *Ou r sco u ts are ex tremely 
h igh o n h im as bein g o n e o f 
th e best h ittin g p ro sp ects 
th ey h av e seen in so me 
time.” 
Harris, 
2 3. 
p lay ed ccn - 
terfield an d seco n d base fo r 
th e Ran gers. 
On 
tn e 
o th er 
h an d. 
McCo v ey was disp leased 
becau se "h e wasn ’t p lay in g 
en o u gh baseball. 
Th e 15 -y ear v eteran said* 
last Ju ly "th at h e sh o u ldn ’t 
“h av e lo p ro v e an y th in g to 
an y bo dy an d added: “ If y o u 


do n ’» th in k I can still do th e 
jo b, ask th e o p p o sitio n an d 
see wh at th ey say .” 
In a p art-time ro le, th e left- 
h an ded h ittin g McCo v ey 
man aged 29 h o mers. 
“I decided I wo u ld rath er 
p lay in San Diego th an an y ­ 
p lace else,” th e 3 5 -y ear-o ld 
McCo v ey said by p h o n e fro m 
h is San Fran cisco h o me. “I 
k n o w I can ’h elp th e Padres. I 
ju st h o p e th ay ao n ’t leav e San 
Diego . 
McCo v ey , p lagu ed by k n ee 
an d fo o t in ju ries th ro u gh o u t 


mu ch o f h is cai’eer, led th e 
Natio n al Leagu e in h o mers in 
1968 an d 1969, an d tied Han k 
Aaro n fo r th e h o mer title in 
1963. 
Caldwell, 2 4. was u sed 
mo stly in relief last seaso n 
an d h ad a 5 -14 reco rd with a 
3.74 earn ed ru n av erage. 
Ho ward, 3 7, wh o se 38 2 
career h o mers gav e h im th e 
17th sp o t o n th e all-time list, 
was giv en h is releasd. 
Jim 
Camp bell, 
Tiger 
ex ecu tiv e v ice p residen t an d 
gen eral man ager, said h e 


o ffered th e affable Ho ward a 
jo b as a 
min o r leagu e 
man ager in th e Detro it ch ain 
bu t Ho ward tu rn ed it do wn . 
Th e Tigers th o u gh t th ey 
h ad a man ager wh en Ralp h 
Ho u k resign ed as man ager o f 
th e Yan k ees an d th en was 
sign ed to man age Detro it. 
Bu t AL Presiden t Jo e 
Cro n in h as decided to tak e a 
lo o k in to th e situ atio n . 
“I h av e written th e Tigers 
fo r details an d mo re in ­ 
fo rmatio n regardin g th e 
sign in g o f Ralo h Ho u k ,” 


Cro n in to ld Th e Asso ciated 
Press. 
“ Th e 
New Yo rk 
Yan k ees h av e ask ed me fo r a 
ru lin g o n 
th e sign in g o f 
Ho u k .” 
Th e latest man eu v erin g ap - 
e 


aren tlv stems fro m a refu sal 
y Oak lan d o wn er Ch arles O. 
Fin ley to allo w th e man age­ 
ress Yan k ees to talk with 
fo rmer A’s man ager Dick 
Williams u n less th e A’s are 
adeq u ately co mp en sated. 
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ELECT 
Herbert L. Bardo 


FOR 
Bu ller To wn sh ip . 
trustee 


YOUR SUPPORT 
APPRECIATED 


VOTE TUESDAY 
NOV. 6th 


Pd. Pol. Adv. 


Salem Quakers 


SCOTT GUILER -Fullback 
170-lb. Junior 


BOB WATTERSON- Tackle 
199-lb. Junior 


Cast Liverpool 
o'1 
FRIDAY, OCT. 26 
8 :0 0 PM 


REILLY STADIUM 


MIKE FLOOD-Tackle 
188-lb. Senior 


SALEM HIGH SCHOOL 
1973 FOOTBALL SCHEDULE 


SEPT. 7 CANFIELD 
SEPT. 14 RAVENNA 
SEPT. 
22 at WEST BRANCH 
SEPT. 28 POLAND 
OCT. 5 CLEVELAND JOHN HAY 
OCT. 12 YOUNGSTOWN EAST 
OCT. 19 WOOSTER TRIWAY 
OCT. 26 EAST LIVERPOOL 
NOV. 2 at TALLMADGE 
NOV. 9 at CAMPBELL 


Support 


Salem Sports 


JOIN THE 


Salem 
Boosters 
Club 


Zimmerman Auto Sales, Inc. 


Love's Pastry & Coffee Shop 


Quaker Cable TV $ 


Salem News 


Ferrier News 


Campf's Service Co. 
Warehouse Distributor for 
The Cooper Tire Company 


M.A. Kelly Sohio Service 


Home Savings & Loan Co. 


J. j. Fisher, Realtor 


Glogan's Hardware 


Superior Wallpaper & Paint 


Finch's Sonio Service Sta. 


Lease Drug Co. 


Julian Electric Service 


W. T. Grant 


Salem Autorama, Inc. 


Dickey's Ideal Dairy 
A Grocery Store 


Gold Cross Ambulance 
and Medical Service 


Salona Supply 


Lou Groza Cleaning 


Chappell & Zimmerman 


Loudon Motors 
% 


Salem Auto Supply 


Penn Grill * Pizza Shop 


Ed Herron 
Food Distributors 
Fritos Corn Chips 
Lay's Potato Chips 


Coffee Inc. 
„ 


Gene's Sohio 


Dean's Jewelers 


Fluharty Lumber Co. 


DeRionzo Restaurant 


Salem Walgreen Drug 


Lippiatt Floor Covering, Paints 
1JS» w. st*t* st 


M ary's Beauty Shoppe 


Firestone Electric 


Suburban Food Canter 


Maddox Tire & Supply 
Salom Sport Shop 


Salem Booster Club 


Yuhanick's Cleaning Fair 


Peoples Lumber Co. 
Snyder Road 


• 
i 


3 
j 
Gary's Ideal Market 


Salem IG A Foodliner 
•) 
« 


Timberlanes Steak House 


Dee's Family Restaurant 


12 The Sa lem News . Frida y, October 26,1973 


b y B e m c e B e d e Q ol 


For Sa turda y , October 27,19 73 


ARIES (March 21 -A pril 
19 ) You ’ll be hard to d e­ 
ceive bu sin esswise tod ay 
• if you take the time to look 
ben eath the su rface. Flaws 
won ’t escape you . 
TAURUS (April 20-May 
20) Don ’t make importan t 
chan ges withou t first talk- 
’ in g it over with on e you 
tru st. They'll spot som e­ 
thin g you ’ve overlooked . 
GEMINI (May 21-Ju n e 20) 
This will be a prod u ctive 
d ay for you workwise. You r 
ability to con cen trate en ­ 
ergies an d thou ghts is 
excellen t. 
CANCER (Ju n e 21-Ju ly 
22) You ’ll wan t to go 
somewhere this even in g 
where you an d you r spe­ 
cial person can have time 
for a good heart-to-heart 
talk. 
LEO (Ju ly 23-Au g. 22) 
You r min d will be m ostly 
on 
you r fam ily tod ay. 
You ’ll be more con ten t 
with them than ou tsid ers, 
thou gh 
u n in vited 
gu ests 
may d rop in . 
VIRGO (Au g. 23-Sçpt. 22) 
You r powers of con cen tra­ 
tion will grow stron ger as 
the d ay wears on . Try to 
program you r m en tal la­ 
bors toward even in g. 
LIBRA (Sept. 23-Oct. 23) 
Mu ch thou ght will be giv­ 
en to m atters relatin g to 
m aterial 
circu m stan ces 
tod ay. You 're particu larly 
ad ept at bu yin g or barter­ 
in g. 


SCORPIO (Oct. 24-N6 v. 
22) You won ’t be thin kin g 
of the past or the fu tu re 
tod ay. You 'll be con cen ­ 
tratin g on the presen t The 
d ay will be reward in g. 
SAGITTARIUS (Nov. 23- 
Dec. 
21) You r u su ally 
keen in sight will be hon ed 
to a razor's ed ge. Follow 
you r hu n ches, act u pon 
you r own in stin cts. 


CAPRICORN (Dec. 22- 
Jan . 19) On e of you r close 
frien d s has some in for­ 
m ation 
for 
you r 
ears 
alon e. Keep it to you rself. 


AQUARIUS (Jan . 20-Feb. 
19 ) Con tin u e to con cen ­ 
trate on situ ation s that 
ad van ce you either career 
or statu swise. 
Talk 
to 
people who can help you 
get ahead . 


PISCES (Feb. 20-M arch 
20) You r min d will be on a 
higher plan e tod ay. From 
you r van tage poin t you ’ll 
see 
pitfalls 
others 
will 
miss. Ad vise those who 
n eed help. 


y ou r 
b ir th d a y 


October 27,19 73 
Th o u g h yo u ma y wo rk a 
little h a rd e r th is ye a r, yo u r 
b a n k a cco u n t will b e a lo t 
fa tte r fo r yo u r e ffo rts. 
Mo re se cu rity a t ye a r's 
e n d . 


(ENTERPRISE FEATURES) 


FUNNY BUSINESS 


OUR BOARDING HOUSE 
with Ma jor Hoopla 


^ WHEN I THREW THE 0 OIAB FOR YALE I FADED BACK 
AND LOOKED DOWNFIELP, KEEP LB $5 OF THE TACKLERS 
^LUNfilNft AT ME FROM ALL SIDE5 .' TKE W RITERS 
— 
— r t ±\ i c n m c A.kAiv-7 iwr a.aa nc. I 


BEEN YAKKIN’ V RELAX! V 
) y I 
A WHOLE rS AMAHN* AM o $ \ IA HOPE 


OUT OUR WAY 


\ w o rd fro m ... 


r 
' 


™ 
i 
i 
t 
th e C o u n 
t r y S t o r r 


< .oliimi>i;ina 'Li'd>oii H o a d , St. K t. If) t 


• Toda y# our res ta ura nt section will be s erv ing thos e 
. delicious fres h La ke Erie perch dinners — a ll y ou ca n 
ea t 


People driv e for miles to ha v e one of our delicious 
fis h dinners . They tell me they a re the best fis h for 
miles a round. 


We ha v e a lot of good s pecia ls in our grocery 
depa rtment this week. If you ha v en't been grocery 
s hopping# I s ugges t y ou driv e out a nd ta ke a dv a nta ge 
of our s pecia ls . You ca n ha v e a s na ck or mea l in our 
res ta ura nt a nd ma ke y our shopping trip a n outing. 


We a re open from 7:30 in the morning until 12:30 a t 


night. . 


“Bu t Dexter, h ow wou ld I KNOW you were raisin g a mu s­ 
tach e wh en you didn ’t say a word abou t it!” 


— th a t ic ta m lla A wood fa m a 


Un scramb le th ese fou r Ju mb les, 
on e letter to each sq u are, to 
form fou r ord in ary word s. 


M A R R O 
) 


T IS P E 


L J 
s- A 


E T O G E Â j 


D A H N E D 


\ s 


& 


Pri nt thi SURPRISE ANSWER here 


Now arran ge th e circled letters 
to form th e su rp rise an swer, as 
su ggested b y th e ab ove cartoon . 


^ 
.A. 


Yeclerd iy 'i 
Jumbles* PUPIL 
CUBIC 
BESTOW 
SHOUL D 


An swer« The caveman' s st rongest sui t 
-CL UBS 


BUGS BUNNY 


Kind Words 


Ans wer to Prev ious Puzzle 


a a a w 


ACROSS 
1 “ — bless 
y ou !” 
4 “ 
lu ck!" 
8 Div est 
9 Lesser n u mber 
13 Cain s brother 
(Bib.) 
14 Islan d s n ear 
New Gu in ea 
15 On the 
sheltered sid e 
16 Sn ake 
17 Commotion 
18 Brillian cy 
19 Zeal 
21 Femin in e 
n ickn ame 
23 Fam ily 
m em ber 
(coll.) 
25 “ Magic” word 
29 "I am so—— 
for y ou ” 
32 G reat Lake 
•34 Comp ose ty p e 
35 On e (G er.) 
36 Fish sau ce 
37 Sou th 
^American bird 
38 Draw forth 
40 Bod y of water 


42 Asian sea * 
44” 
y ou ” 
48 ”----- 
an n iv ersary !” 
51 Somewhat 
(su ffix ) 
5 3 Ex p ire 
5 4 Death n otice 
5 5 Sou n d of 
d isap p rov al 
5 6 “ 
again !” 
5 7 Three p lead in g 
word s 
5 9 Sov iet city 
6 0 Up p er limbs 
61 Legal p oin t 


DOWN 
1 Zsa Z sa----- 
2 Mou n tain 
n y mp h 
3 Small state , 
(ab.) 
4 African 
an telop e 
5 Egg (comb, 
form ) 
6 Person of 
great 
kn owled ge 
7 Herb 
8 Kin d of cake 


N 


9 In san e 
10 Metal 
11 Bev erage 
12 Nev ertheless 
17 Con stellation 
18 She (F r.) 
20 Eccen tric 
22 N arrativ e 
p oems 
24 Greek letter 
26 Shad e tree 
27 Bishop ric 
28 Jap an ese 
ou tcast 
29 Tu rn to the 
right 
3 0 ------Abn er 
31 Cu ckoo 
blackbird 
33 Regard in g 


36 Flip p an t 
37 Grid iron cheer 
39 Prison er's 
m aster 
41 Qu on d am v erb 
en d in g 
43 Man ed beast 
45 Worship 
46 City in Fran ce 
47 Flat-bottomed 
ship 
48 Hav oc (coll.) 
49 Presid en tial 
n ickn ame 
5 0 City in Italy 
5 2 Tu rf 
5 5 Rep lica 
5 6 The heart 
5 8 Kilometer 
(ab.) 


1 
2 
3 
,4 . 5 " 6 
7 
i 
8 
3 
10 
11 
12 


13 
14 
¡ ¡■ 1 5 


16 
■" 
■ 
19 
20 
■ ■ 2 1 
22 


23 
» 
■ 
25 
* 
26 27 
28 


ié 
30 
3l 
_ 


■ 
* 
33 
■34 
35 
_ 


■ 
36 
1 
_M 
38 
39 
■1 


41 


42 
f ■ 
44 
45 
46 47 


4i 
4è 50 
■si 
52 
■ 
53 


54 
■ 
15 
1 
56 


57 
58 
59 


60 
61 
26 


w 
I 
N 
T 
H 
R 
O * 
P 


(NEWSPAPER ENTERPRISE ASSN.) 


c 
A 
P: 
T 
A 
I 
N 


E 
A 
S 
Y 


/ t o m u m , 
\IU 
I LEAVES MAKE 
U r , 
[ WO V FEÊL 
/Qv > V SAD ? 


A&fOUfte uS NOT/ IF THEY 
ü ü ANTTO FALL, I 
LET EM FALLÍ 


IN FACT, FALLING LEAV& 
ARE A 60 0 0 616N... 


AND 
£ BRUTUS TflORNAPfLE, 
' m o s t vjAlu ep employee. 


IT'S l i )N£NkbU SEE THEM 
JUMPING BACK ONTO THE 
TREE* THAT W El N Tfl O U fti i 


HE 
¿-H -E-A-P! 


« r * -. 


M R W 
BROOMS! 
-AND A 
WATER-SOAKED 
BOX OF 


I THINK THE ARSON^ 
MYSTERY IS ABOUT 


M A T C H E S .-,; 


THESE BROOMS HAVE 
NEVER BEEN USED, BUT 
THEY’RE A L L SET FOR 
THE NEXT J OB. 


S 


WHAT DO 
YOU MEAN, 
TRACY?. 


BOV5# 
W ^YE 
(DISCOVERED 
THE 
SECRET! 


MUSEUM 
OF 
MODERN 
ART 
THIS o n t DORS 


s a y s o m e t hin * to| 


m e — 
t o nig h t '* 


MY BOW U N * 


N IG H T. 


i 


WAITRESS, 
^ 
WIL L YOU PL EASE PUT 
THE REST OF THIS STEAK 
IN A BAG FOR 
MY DOG?. 


I'VE NEVER, SPENT AS MUCH 
TIME WITH ANY BOY EVER, EVE... 
PACK HOME PAPPY HAP ME 
GUAR PEP LIKE SOME PRECIOUS 
PRINCESS... ANP MOST TIMES 
MY PATES COULDN'T WAIT 
TO SET AWAY FROM 
THE COLP STARES... 


TASMIN-I'M NOT KNOCKING LOVE. AT 
RRST SIGHT... BUT WHAT HAPPENS WHEN 
ROP FINPS OUT THAT YOU'RE NOT ONLY' 
NOT WHO >OU SAY 
ARE. 


... BUT rr TURNS OUT THAT 
YOU'RE PRACTICALLY THE 
MOST LOADED GIRL 
IN THE WORLP/ 


* THE COM FESSONS OF 
AM EXTORTIONIST! 


A 


fc Z ß 0UNCIN6 ß lG JU C K R A ILS-' 


I'M 0UPPOSED TO BE TAKING 
A BATH# BUT I LEFT THE 
WATER RUNNING IN THE TUB 
AND SNEAKED OUT. 
y 


it) )W1 h HU. Uk . T.M. 
us Ht. OH. 
/M (, 


SOU ÔEE# THEY THINK StXlfeE IN 
THERE IF SOU LEAVE THE 
WATER RUNNING... IN ...T H E ...// 


^ HEfe A S TRANGE 


WOK 
cAVM-U 


pu ce / 
a np he r new ASSISTANT, JAVA 
SELL. HEAR GEORGE EGBERTS 5T0RVC 


TVS ONLY 
SEEM VINA 
tw ic e SINCE 
THAT NIGHT T 
PICKED HER UP 
IN THE STORM* 
BUT h.WELL« s he 
ALREADY MEANS 
A GREAT PEAL 
TO ME I 


A 


Cla ssified Ads m 
J3l .332-4601 or 427-24*4 
™ 


Announcements 


1 
"Special Notices 
Salem Convalescent 
Center 


A skilled 
nursing care 
facility. 
L ic e n s e d 
by 
S ta te 
of 
O hio. 
Professional nursing hom e care at 
reasonable cost. A d jacent to City 
Hospital. Phone H erb ert A rfm an. 
332 
>pitai 
1588. 
Egbert Dampdinky 
Bowls 300 


Unfortunately, it took Eggie 
Three Games to do it. 
He bought a bargain bowling 
ball with 3 random holes, 
located by a part time clerk 
whose qualifications included 
a high school varsity letter in 
track. 
Egbert saved a buck but 
unfortunately he has lost 17 
dollars bowling pot games 
with his team mates, who are 
enjoying his money but are not 
enjoying their last place 
standing in the league. 
Don’t duplicate Dampdinky’s 
deed. Drive directly down to 


Gordon Scott 
Serving Salem since 1946 


Employment 


kelp Wanted 
~ 
Three 
Machine Operator 
Trainees 
Four year P ro g ra m includes Com ­ 
pany P a id 
H olidays, V acations, 
Life 
Insurance, 
Hospitalization, 
M ajo r M ed ical, 
Shop 
Clothing, 
Tuition and Books. M ust be 18 and 
High School G raduate. 
B A R C L A Y M A C H IN E , IN C ., 
409 E u clid St.9 Salem , Ohio. 


W A N TE D — D A Y TU R N CO O K 
No experience necessary. A pply in 
person 
at 
B Q F 
Steak 
House, 
Salem Plaza. 
Supervisor 


(Southern Calif.) 
In-line Foreman 
Cist iron enamel 
Ware plant 
Excellent fringe benefits, 
write: 
62 0 4 
S o u t h 
Alameda St., Los 
Angeles, California 
90001, Area 
Code 
213 588-8108. 


Equal opportunity employer. 


Employment 
9 
Help Wanted 


S A L E S : Em p lo ym en t Counsellor: 
If you have the ab ility and the 
desire to w ork w ith people and 
have had sales or public contact 
experience w e w ill train you. W e 
a re the nation's largest w ith 550 
offices coast to coast. 
C all 
Cleo 
W ells 332 4617 for appointm ent. 
286’/a E . State, Salem 


W anted, som eone to clean offices 
one evening a week or Satu rd ay 
afternoon. Send letter to Salem 
New s, Box M8, Salem . 


Real Estate Sale 


34 
City Pro prty - 


M ake m oney and have fun. Jo in 
G ate w ay 
new 
home 
decorating 
p arty plan. NO IN V E S TM E N T. No 
packing or d elivery. Call B a rb a ra 
Hoyt, 222 1184. 
______________ 


W A N TE D : 
Salesm en to c a ll on 
schools, 
selling 
jackets, T shirts 
and sw eat shirts. 
Phone 33 7 6625. 


P U B L IC R E L A TIO N S g irls earn 
$50 
a 
w eek 
part tim e, 
Salem , 
C o lu m b ia n a , 
L isb o n t e r r ito r y . 
G ive phone num ber. W rite Box L 8 
care of Salem News. 


Ex p erienced painters, roofers and 
carpenters. Steepleton Bros., 823 
4464 A llia n c e . ________ 


Professional Em p lo ym e nt A gency 
S N E L L I N G i S N E L L IN G 
286’ 
2 E . State 
332 4617 


13 
Instructions 


V A L L E Y RO AD 
N U R SIN G H O M E 


Skilled nursing care 
around the ciock. 
537-4621 D am ascus. 


S K IL L E D Nursing" c6Te w ith rea- 
_ 
table rates by* days, w eeks or 
months. Health Center, 145 Ea st 
College Street, A llian ce, Ohio. Ph. 
823-2333. _____________ , 
Gross Watch Repair 


1180 N. Ellsw o rth 
Ph. 337 3265 


R E A L L I F E N U R S E R Y SC H O O L 
8. D A Y C A R E C E N T E R 
C all 337 8167 or 332-4434. 


H O M E L IK E A TM O S P H E R E for 
elderly 
ladies in p rivate home. 
R a te s re a s o n a b le . 
L . P . N . 
on 
d uty. 
Phone 337 6669. ______________ . 


P re g n a n t 
S in g le 
U n w e d 
Counseling and direction. 
Phone 
337-6512 or w rite Catholic S e rvice 
Bureau , 544 E a s t State, Salem , O. 


DRAFTSMEN 


W e have se veral openings for lay 
out draftsm en and detail drafts 
men w ith tooling and or jig 
and 
fixture experience. 


E X C E L L E N T W A G E S 
TO P F R IN G E B E N E F I T S 
P R O F IT S H A R IN G P L A N 
O V E R T IM E 


Fo r an interview , 
call 1-821-7198 
8 a.m . tq6 p.m. 
EA ST OHIO 
M a ch in e ry Com pany 
A llia n ce , Ohio 


TR A C TO R T R A I L E R D R IV E R 
TR A IN IN G 
Lo cal O ver the Road Trainino 
TR U C K D R IV E R D E V E L O P 
M E N T 
S E R V IC E 
C all collect, 652 6892 or 793 2356. 


IMAGINE 


yourself living in this lovely 
three bedroom ranch house on 
Salem’s Northside. Sit in the 
large living room and warm 
your toes by the fire in the 
woodburning fireplace. Or 
entertain guests for dinner in 
the family size dining room. 
Mother will like the kitchen 
with all the cabinet space. And 
the whole family can sit down 
for breakfast with room to 
spare in the breakfast nook. 
There’s a new bath' with 
shower. 
Nice 
carpetinf 
throughout. A full basement 
with outside entrance. New 
copper plumbing. Two car 
garage. Black top drive. And 
for the kids a nice size back 
yard. But let’s quit imagining. 
Give us a call. Seeing is 
Believing. Oh, the price. 
$27,500.00. 


We’ll even take your present 
home on trade! 


Rentals 


Rooms-Apartments 
Unfurnished 
18 


A C C E P T IN G 
a p p lic a tio n s for 
nurses aide training program . W e 
are 
an 
equal 
opportunity 
em ­ 
ployer. 
C ontact personnel d ep art­ 
m ent, 
N o rth e rn 
C o lu m b ia n a 
County C om m unity H ospital, 
332 
1551. 


L IC E N S E D by State of Ohio for 
non d is c r im in a to r y b e d fa s t 
or 
a m b u lato ry patients. 
Round the 
clock nursing care M a ry Fle tch e r 
H ealth C are Center of Salem , 332 
0391. M a ry Fle tch er H ealth C are 
Center nf W e "s v ille 532 2085 
1 
-x 
2a beauty Shops-Cosmetics T 


D om inic's B arb er & M en 's H air 
S ty lin g . 
W o r ld 's 
F in e s t 
H a ir ­ 
pieces. Ph. 337 8535, 
O. 


F O R 
S A L E , 
4 
Tu rb in ator h air 
d ryers with foot rest chairs, 
just 
like new. 
$75 each. 
Phone 
482 
5158. 


M ondays only, 
reg. 
$12.50 j?e r 
m anenf w aves, 
$8.50. 
552 
E a s t 
State, 337 7330. 
Vincents Styling 
Salon. 
Card of Thanks 


W e w ish to thank our re lative s, 
neighbors and friends for all their 
kindness and sym pathy during the 
recent loss of our w ife and m other 
and during her m any stays in the 
hospital. F ra n k Zaplata, Dean and 
M a ry Ann Bow m an and F a m ily i 


5 
Lost and Found 


R E W A R D O F F E R E D for the re- 
turn of beige and black fem ale 
G erm an Shepherd answ ering to 
the n am e Heidi. 
W earing flea col­ 
lar and choke chain. 
537 2984. 


8 
Auctioneers 


Russ 
K iko 
& 
Assoc. 
Com plete 
Auction Service , 3880 Sh err A ve., 
S. E . C anton, 455 8357. 
____________ 
TE D A N D JE R R Y 
MOUNTS 
Auctioneer • 
Ph. 337-385C 
" 
----“—a:--------- 
Stattord Re alty, Inc. 
Realtors A uctioneers: 
M in e rva 
.o6&-553fl,.Carroiiipn. ¿27 4462. 
Elnpldyment _ 


9 
Help Wanted 


MANAGER 


OF 


ENGINEERING 


We are actively seeking an 
A G G RESSIV E individual to 
become a part of a growing 
organization as the manager 
of engineering. We design and 
m anufacture 
Ball 
M ills, 
Blenders and Associated Steel 
Fabricated Equipment. 
All 
replies w ill be held con­ 
fidential. Send resume to 
Mohr Systems, Inc., P. O. Box 
949, East Liverpool, Ohio 
43920._________ ___ ___________ 
Wanted Reconditioning Man, 
apply in person at 
Smith 
Garage, 
North 
Ellsw orth 
Ave., Salem, O._____________ 


P E R S O N W ITH O W N tools to do 
art tim e furniture re p air w ork, 
or m ore inform ation 
call 
M r. 
Ja m e s P a lm e r, 
332 0022.__________ 
Nurses Aides 


needed for first and second shift. 
M ust like caring for fhe elderly. 
Good 
w orking 
conditions, 
paid 
vacations, group insurance, m any 
other 
benefits. 
Fo r 
furth er 
in 
form ation please apply in person 
M a r y 
F le tc h e r 
H e a lth 
C a re 
Center, 
767 Benton Rd., S a le m . 
Waitress Wanted 
V otaw 's 
Restaurant. 
Phone 337 
8083. _______________________________ ___ 
Barmaid Wanted 


W ill train . Apply in person at Tim- 
berlanes, Salem . 
_____________ 


W anted lady to stay with elderly 
gentlem an during day, 5 days a 
week, som e Saturdays. Phone 537 
4375. 


$250 
The Salem C onvalescent Center 
w ill pay you $250 to learn to be a 
nurses aide. Fo u r weeks of on the 
job training. 
Instructions by li­ 
censed nurses. Training w ill be 
provided for a ll shifts. F u ll em ­ 
p lo y m e n t 
w ith 
good 
w o rk in g 
conditions, paid vacation, m edical 
insurance 
afte r 
training. 
Only 
qualification is a sincere interest 
in w anting to help the elderly. 
Apply in person only at 
The Salem 
Convalescent 
Center 


1985 E. Pershing, Salem . 
Auto Mechanic 
Wanted. $3.50 per 
Hour to start 
Plus Commission 


Dlus 40 hours guaranteed. Som e 
overtim e a va ila b le . Phone 792-2331 
or appointm ent.____________________ 
Job Pressman 


Experienced, perm anent. A p ply: 
Ja rm a n P rin tin g Com pany, A lli­ 
ance. 
Daytime Waitress 


wanted, 
11 
7 shift. 
A pply in 
person P e t r u c c i's R e s ta u ra n t, 
B enton R o a d ________________________ 
The Morgan 
Engineering 
Company 


has im m ed iate openings for m e­ 
chanical draftsm en , d efailers, la y ­ 
out and checkers for h eavy m a ­ 
c h in e ry 
su ch 
as 
m e c h a n ic a l 
presses and crain s. W e a re an 
equal opportunity em ployer. Call 
M lliance, 
823 6130, 
extension 223 
or 221. 


I M M E D I A T E O P E N I N G , 
fu ll 
tim e, 
11 to 7, 
Keypunch opera­ 
tor 
W o rk experience or education 
in Keypunch. 
W e are an equal op­ 
portunity em ployer. 
Call person­ 
nel, 
332-1551. 
W E A R E TA K IN G 
applications 
for position of H um ane Society 
Shelter m anager and H um ane offi­ 
cer. 
Interested parties please re ­ 
in 
w ritin g 
for- interview . 
_6ard of D irectors, 
H um ane Soci- 
ety, 
R D 
1, Box 
1, 
Salem . Ohio. 
P1 y 
Boa 


M A C H IN E 
S E T U P 
M A N 
and 
m aintenance w orker. 
Ex p erie n ce 
preferred. 
Spring and W ire Com- 
pany, G ra n t Street, Lisbon._______ 


M O TE L H O U S E K E E P E R , 
must 
h a v e 
tra n s p o rta tio n 
an d 
be 
capable of w orking independent­ 
ly. 
A pply 
in 
person, 
B a rn e tt's 
Motel, Salem . 
_________________ _ _ 
We have an opening in our 
expanding shop for an 
Auto Mechanic 
Experienced in all phases oi 
auto repair. Many company 
paid benefits. 
Apply9 a.m. -3p.m. 
STRATTON C H EVRO LET 
Rt. 534 & 14A 
Beloit, Ohio 
537-3151 


M achine operators needed-part or 
full tim e, 5 p.m . to 12 p.m. inquire 
Atlantic M a ch in e Com pany after 5 
p.m . 
P h o n e 
424 7296 
to r 
a p ­ 
p o in tm en t. 
L a th e and 
m illin g 
m achine only! 
»__ 


P leasant, dignified, profitable, all 
describe V and a B ea u ty Counselors 
exciting earning opportunity. Call 
337 i “ 


H O U S E W IV E S 
and 
m others 
needed at once to show our new 
C hristm as line. 
M a k e own hours. 
C ar n ecessary. Phone 457 2282. 
Experienced 
Truck Mechanic 
inquire in person between 8 a.m . 
6p.m . at R 8. R ., inc., M a ck Truck 
Sales and 
S ervice , 
44 
V icto ria 
Road, A ustintow n, Ohio. 


Let us introduce you to the 
finest in luxury apartment living 
The Woodgate West Apts. 


Offering the mo st mo dern co nv eniences such a s: dish­ 
wa shers, dispo sa ls, indiv idua lized hea ting co ntro ls fo r 
ev ery ro o m, a ir co nditio ning , priv a te ba lco nies, a nd 
ma ny mo re. 
The two bedroom suites start a t$160 per month. 
Model suite is open daily noon to six. 
Stop in and see for yourself... an experience. 
The 
Woodgate West Apartments 


1143 West Perry • just off Georgetown Road 


3 RO O M S A N D 
B A TH , p riv a te 
entrance, stove and re frig e rato r 
furnished. 
C all after 4 p.m. 
337 
7 
7 
4 0 ._______________________ __ 


FO R R E N T IN L E E T O N IA — Tw o 
2 bedroom units of new duplex. 
384-388 
W a s h in g to n 
S tre e t. 
W asher, d ryer, refrig erato r and 
range, a ir conditioner, com pletely 
carpeted. 
$160 plus utilities, 
1 
ye a r's lease, 
no children or pets. 
Phone 337 7095 or 337 6553. 
Delgro Apartments 
___________ Phone* 332 4651 ________ 
E D G E W O O D A C R E S 
A P A R TM E N TS 
Southeast Blvd . 8. M onroe, 
337 
6553, 
337-7095 
or 
332 4328. 
No 
children or pets._________________ 


L u x u r y 
c o n d o m in iu m t w o 
bedrooms, d ream kitchen with lots 
of cupboard space, 
colored 
ap 
pliances, Deluxe Kitchenaide dish­ 
washer, double stainless steel sink 
w ith 
d is p o s a l 
u n it, 
m a tch in g 
w a s h e r- d ry e r, 
fu lly 
carp etecf, 
c e n tr a l 
h e a tin g 
and 
a ir 
con 
ditioning, cab le tv, p rivate patio, 
year-round clubhouse privileg es, 
sw im m in g pool in season. P a y own 
utilities. Phone Salem 332-9077. 


3 
R O O M S 
A N D 
B A TH 
up­ 
stairs. 
Stove, refrig erato r and al' 
u tilitie s 
fu rn is h e d . 
N ic e 
lo c a tio n ; 
a v a ila b le N o v e m b e r 
1st. 
No children or pets. 
$100 a 
month. 
Phone 332-1210. 
C A M E L O T 
Apartments 
For appointment call 482-2305 
Nice 
One bedroom ap artm ent 
in Colum biana. 
No pets or children. 
Le ase and deposit. 
Phone 332 4003. 
Furnished 


U P S T A I R S 
F U R N I S H E D 
apartm ent. 
3 
room s and bath, 
all 
paneled. 
$120 a month. 
All 
utilities paid. 
No pets. Phone 337 
6562. 
C O M P L E T E L Y 
F U R N IS H E D 
m obile 
home. 
2 
bedroom s 
on 
large lot. 5 m iles south of Lisbon. 
W ifi allo w 
1 or 2 children. 
Phone 
424 3634. 
McKinley House 
La rg e furnished sleeping rooms, 
d a ily 
m a id 
s e rv ic e , 
k itc h e n 
privileges. 337 788J or 337 8589 


F O R R E N T ! 
Efficien cy 
A p artm en t, 1019 Lib e rty, 
Salem . 
Ph. 337 7106. 
19 
Houses for Rent 


ATTENTION 
LANDLORDS 


Landlords, realtors, owners, 
list all your vacancies with us 
free of charge. Qualified 
tenants 
waiting. 
Quick, 
professional service. 2928 
Southern Blvd. 
HOME REN TA L LOCATORS 
2928 Southern Blvd. 
Youngstown 
9:00 - 8:30 7 days 
Ph. 783-2822 


2 
B E D R O O M 
H O U S E 
fo r 
rent. 
No 
children or pets. 
$125 
plus utilities. 
Phone 482-3034. 


22 
Wanted to Rent 


W A N TE D 
TO 
R E N T 
3 
or 
4 
bedroom 
house, 
vicin ity of G M 
and Salem . 
C all collect 823 5375. 
Real Estate Sale 
24 
City Property 
~ 


— M — 


L I B E R T Y 
ST. 
All the com forts 
of the high priced home, but in the 
low teens. 
Three bedrooms, bath, 
garage and nice lot. 
G as heat. 
M A N C H I R E A L T Y , IN C. 337 9926 


BURT C. CAPEL 
AGENCY 
Robert L. Capel, Broker 
Sales: Bruce A. Capel 
189 S. Ellsworth Ave. 
Salem-Phone 332-4314 
J. J. Fisher, Realtor 


And A ssociates 
1059 E . State _________________ 337 3875 


Your Choice 
No. 137 
2 story, 4 bedroom, 3 baths, 2 
fireplaces, $26,600. Owner will 
help finance. 


No. 229 
New Bi-level, 3 bedrooms, 2 
baths, family room. $37,800. 


No. 139 
Older 2 story, 
\xk 
baths, 
aluminum siding, gas heat, 
Buckeye School. $17,500. 


No. 138 
Souheast side, 3 bedroom 
ranch, family room, lVfe baths, 
patio. $27,500. 


No. 140 
Income 
property 
with 
2 
partnfients. $165. per month. 
Only $16,900. 


No. 141 
2 story, 3 bedroom home, 2 
baths, sun porch, garage, plus 
more. $15,900. 
Herb Morrison 
Realty 
1158 E. State, Salem 
332-4651 or 337-3139 


FO R S A L E B Y O W N E R . 
W est 
B ra n c h 
Scho o l 
D is tric t. 
N ew 
construction, 
1580 square feet. 
3 
bedroom, 
l'/j 
bath, 
carpeting, 
fam ily room with fireplace. Low 
$30's Phone 537-2335 or call collect 
823 2920.______________________________ 


Room For Lettuce, 
Tomatoes, Apples 
and You 
3 or 4 bedroom 2 story house 
located on 9 nice acres 
one 
mile from Salem, out just far 
enough for rural atmosphere, 
but ciose enough to Salem for 
convenience. 
Plastic Surgeon 
Needed! 
This house definitely needs a 
face lift, but you can do it 
yourself and save! 6 room 2 
story, 3 bedrooms and bath. 
New South Range High School 
to be built in 1975 right across 
the street. Priced under $10,- 
000. This is your opportunity. 
Call us today. 


Gerry 
Bartholomew 
Realty 
Southeast Plaza, Salem 
Robert K. Stamp 


Realtor 
Ph. 222-1711 


Attention 
Property Owners 
H aving Pro b lem s selling? W h y not 
rent w ith option to b u y? W e nave 
qualified renters w aiting 
No cost 
or obligation to you. C all today 783 
2822- 
H om e Renta! Lo cato rs 2928 
Southern B lv d ., Youngstown 


List your hom e for sale 
with Curt M cG hee, 332 0743. 
D ale H itchings, Broker. 


R A L P H D E L L 
Re al E s ta te 
337 9263 or 337 7848 
Cal Smith 


Realtor 
332 4358 


N O T IC E 
Call us today and we will give 
you IM M ED IA TE attention 
and action on the listing of 
YO U R 
property. 
“ Chet” 
Kridler. Dial 332-4646. 


tv S i 
K A U F F M A N R E A L T Y 
Colum biana, Ohio_________ 


Z A H R N D T 
Real E s ta te 
Salem , Ohio_________ 337-7610 


L IS TIN G S N E E D E D N O W 
W e need homes in Salem , Leetonia 
& Lisbon areas. 
C A L S M ITH , Re alto r 
R A Y Y E A G E R , Assoc. 337-7028 


G E R R Y B A R TH O L O M E W 
R E A L T Y 
E m ilia Sanders, Assoc. 337 8239 
Je a n G e rb e r 
33 2 5901 


C. A. B U R B IC K 
Re al Es ta te B ro k er & A p p raise r 
C olum biana Phone 1 -482-2573. 
Cliff Whinnery 
Builder. 
Ph. 337 6116. 


Clyde Tschantz Re alto r 
M a ry Centofanti Assoc. 
337 7826 


R. K. S TA M P , Realto r 
A N N TA Y L O R , ASSOC. 
337 3958 


Quiol living in 
W 
by W aldon Managem ent Corporation 
$l 3 5 .oo 


Carriage 
Hills of 
Columbiana 


331-333 W. Salem Rd. Columbiana, Ohio 44408 
Res. Mgr. 482-9323. Access to U.S. 11 & I-80 
Via. Rt. 14. 


1-bedroom, 2-bedroom, efficiencies featuring 
the bachelor lifestyle at $135.00 qionth. Models 
open 1 to 7 p.m. daily. Remember "The Quiet 
Ones" by Waldon Management Corp. Sorry: 
N o Pets - No Children. 


Real Estate Sale 


211 & 213 So. Lin­ 
coln Ave., Lisbon 
Income property. Duplex in 
good condition. Each side has 
1 bedrooms. Property has two 
new gas furnaces. 
Listing 137 
Price $15,900 


Rt. 
1, Lakeview 
Dr., Guilford Lake 
Large lovely ranch. Only 1 
year old. Situated on one acre 
of wooded ground. 
United 
schools. 
This 
home 
offers 
elegance and privacy. 
Listing 191 
Price $42,900 
Make Offer. 


Dale Hitchings 
Realty 
138 Broadway, Salem 
337-8756 or 549-5266 
Canfield 533-5554 


Busiftfess Notices 


41 
Business Services 
Amity Furniture 


Phone 
ing 
332 5094 
ra te s . 


26 
Out-of-Town Property 
In Columbiana 
Fo r sale by owner 5 room house, 
bath and garage. 
20th C entury 
gas furnace with electronic air 
cleaner, drapes, carpeting, M a y ­ 
tag w asher 
d ryer, stove. La rg e 
lot w ith shade trees. B y appoint 
m ent. Call 482 4106. 
31 
Lots, tracts, Acreage 
Lots 
107 X 
270 in United school dis 
trict, 
$2200. 
Phone 482 2902. 
32 
fteal Estate Wanted 


W an ted : F arm s, Hom es, Lots 
Rickert Realtors 


585 E . State, Salem 
332-1541 or 549 3588 
Business Notices 


40 
Household Services 
Franklin Cleaning 
Service . 
S TE A M 
E X TR A C TIO N 
P ro ce ss.- C a rp e ts , 
F u r n itu r e , 
W alls. F re e Estim ates. 337 7943. 
Nedelka Cleaning 
Rugs & Fu rn itu re C leaner 
K arp et K a re Method 
337 6871 


41 
Business Services 


B R IA R H IL L C O N TR A C TO R S 
Excavating Buildinc 
Septic Installation 
Concrete Driveways 


S id e w alk s Patio s Floors 
337-7603 ____ 424 3649 _____ 
Bulldozing 
rading, hi lift & backhoe w ork. D 
x cavatin g 337 3042. 
f 
J & L Sheet Metal 
Seam less spouting 
and 
roofing. 
C all 938-2464, eelo it. 
Brick Restoration 


L o w 
co st 
m ethod 
C L E A N , 482 2138. 
P O W E R 


Q u a k e r 
C ity 
Construction 
inc. 
,R o o fin g , p a in tin g , re m o d e lin g , 
building. No job too sm all. Ph. 337 
827 3._____-____________________________ 
Mimeographing 
Ivans, 1015 Lib e rty 337 7106 


F E O P A V IN G CO. 
B la c k to p d r iv e w a y s p e c ia lis ts . 
F re e estim ates. 
Reasonable. All 
w ork g u aran teed. 482 5187, 
Septic Tanks 
P u m p e d , 
s e w e rs 
cle a n e d , 
backhoe, 
dozer 
& 
dum p 
truck 
service. H en ry Spack Service. 337 
3627.__________ ^ _______________ 
Salem Excavating 


Basem ents 
septic tanks 
Col. 8. 
M ahoning Co. D rive w a ys 
land 
clearing. Ph. 332 0777 or 337 8954. 
SE W E R S 
C L E A N E D 
Electro Roto Rooter 
R ALPH COLE 


F r e e 
e s tim a te s . 
W ritte n 
S 
uarantee. 476 Sharp St. D ial 337- 
880. . ____________________________ 
. 
H om e Re p airs & Rem odeling 
Roofing 
Painting 
C arpentry 
No job too sm a ll, 337-7148 


Q U A L ITY W O R K M A N S H IP 
C ertified Concrete work. C all 337 
7812 after 5 p.m. J. M . Norkus. 


f A N V A S 
P R O D U C TS 'Tt5L D "- 8i 
R E P A I R E D 
(tents aw nings boat 
covers). Call Canfield collect 533 
5288 _______________ . 
_________ _ 
M in e rva D ry W a ll & Plasterin g 
Q uality work, free estim ates. 
Ph 894 7144 or 895 2249. 
Remodeling 
Additions & Roofing 
F re e e s ti­ 
mates. K a rl Blissenbach & Jim 
W illiam s, B uilders 424 9112.__ 
Will Do Typing 
in home. Ph. 337 8312 


Business Notices 


49 
Moving Hauling 


'C oal, Trash, Refuse H auling bpe* 
cialize in E a s t F a irfie ld coaT Dou 
pfe screened 
Lo cal if requested 
C O Y Trucking 337 3769. 
C. Eichler & Sons 
Trash & Refuse H auling 
337 3756 


L A W N M O W IN G 
H A lTL lN G 
A N D C O A L H A U L IN G 
Ohone 337 6621 


41a 
Electrical Services 


M a yta g Se rvice 
W e Se rvice W h at W e Sell 
Ju lia n E le c tr ic ,650 E. Second 
_ 
Phone 337 3 465____ 
____ 
F IR E S T O N E 
E L E C T R IC CO. 
A ir Conditioning 
Refrigeration 
Heating 
Installation & S e rv ic e 
Phone 332 4613 
Salem , Ohio 
Bender Elee. Serv, 
F re e Estim ate. 
Ph 337 3319 
41-B 
Locksmiths 


L o c k s & K e y s A N Y Type 
Q uaker Lock & K ey 
194 E state, Salem 332 1936 


TOM C. LEACH 
Coal, trash, lim estone, tofrsoil and 
misc. Ph. 332-4692 or 337 94 is 
Coal Hauling 


East F a irfie ld coa! Dial 33^ 9989 


D ale Le w is Lake 
San itary Lan d fill Co 
Container se rvice Ph 332 5333 
General Hauling 


Phone 337 6737 


56 
Office Machines Supp.__ 
Fithian Typewriter 


321 S. Bro ad w ay, 337 361 1 
Typew riters 8. Adding M achines 
Sales, Service. 
Rentals, Exchanges 


The Salem News 13 
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Merchandise 


61 
Household Goods 


.Sav e 20 p er cen t o n 
Touch & 
Sew mo d el 756 d u rin g Sin g er’s 
Su p er-star ex trav ag an za sale 
Octo b er 28 th ro u g h 
November 
24. 


McGee Sewing 
Center 
Ap p ro v ed Sin g er Dealer 
1 66S. Bro ad way 
Ph . 337- 
6222 


Leetonia Typ ew riter Serv 
Ja c k 
Bellhqpt, 
O w ner, 
Leetonia 
and Colum biana 
Road, 
427 6521, 
Leetonia. Ohio 
Merchandise 


60 
Antiques 


L. D. K ib ler 8< Son 
Sales • Service Re p airs 
37 8< 
248 N. B ro adw ay 337-8649 


42 Landscaping-óardening 


■ 
Z IE G L E R T R E E S E R V IC E 
Tree care, tree 8, stump rem oval 
337 9091 
Salem 


S TIH L P O U L A N chain saw s 
Two 
chains for the price of one. 
Barn 
hart's, 
117 N. M arket, Lisbon. 
424 3437. 


Barringer's 
Antiques 


and collectibles 
Duck Creek Rd 
Berlin Center 
547 3J9J) 


Curtis Tree Service 
_________ Phone 337 7570 ^_________ 
Clarkson Tree Serv. 
Stum p rem oval. 427 6474 Insured 


W ilm s 
N u rsery 
is 
leased 
and 
o p e ra te d 
by 
E n d ic o tt 
L a n d 
scaping. Law n s, trees and shrubs, 
and b lack peat humus sold 
by 
bushel. 
45 
Building-Modernizing 
Painting - Roofing 
interior 
337 3270. 
exterior painting. C all 


Old Craftsman 
Carpentry 


C arpentry at its very best Com 
plete rem odeling 
Phone 537 4993 
D am ascu s, Ohio 


N E W 
H O M E S , 
a d d itio n s , 
alum inum siding, concrete work. 
F re e estim ates 
Joy Brothers 
Construction 
Ph. 332-1168 or 759-3204 
J E M Builders 


homes, garages, kitchens, baths 
Building 
and 
rem odeling 
F re e 
estim ates. C all 337 7564 
C A R P E N T E R 


Kenny Syx 
H anoverton 
223 1951 


6J_ 
Household Goods 
Wall-îo-Wall Carpet 
Com m ercial carpet w holesaler has 
over 2,000 yards of new broadloom 
carpet left over from com m ercial 
installation. W ill sell and install at 
builder's w holesale cost 
40 to 5C 
per cent below re tail cost. 


Im m ediate se rvice Fin ancing ar 
ranged. 36 m onths to pay 
C all 
anytim e for free hom e estim ate 
Globe Contract 
Carpet, Inc. 
4148 M ahoning Avenue 
Austintow n 792 2371 
_ 
Carpet $3.50 per yd. 


Local builder disposing of carpet 
left over from construction jobs 
G uaranteed 
first 
quality 
shags, 
kitchens, nylons and m any others 
ideal for living room s and bed 
rooms. Term s and installation 
C all O h io Buflders 332 527? 
The Attic 
Antiques and g lassw are bought 
s T 


Air Conditioner 


14,000 B TU , 
G eneral 
E le c tric , 
t97 3_model 
P hone 537 4012.______ 


7 
P IE C E 
M E D IT E R R A N E A N 
dining room suite, 
1 ye a r old. 
Phone 
33207 46 
before 
5 p.m . 


B IG S A L E 
on 
fine selection 
of 
new 
table 
lam ps and furniture 
D IS C O U N T B A R N 
45 Bypass, E. Pidgeon Rd 
Open 9 9 Ph 332 9028 


G LYN CO C A B lN f ’T c a 
K ¡tchen Cabinpts A ppliances 
222 1270 S. R t. f 
_ 


3 
p i e c e 
BEDROOM su ite ? dev- 
enports, portable TV 's, Color TV 's, 
refrig erators, stoves, love seat, old 
chest of d raw ers $8 and up, lam ps, 
w rin g er washers, baby bed $10. 
A lexand er's Used Furnitu re, 137 S 
E lls w o rth ^ 337 9064 
_____________ 


M ap le straig ht chair, $15 
m aple 
p la tfo rm 
ro c k e r, 
$10 
w ith 
re m o v a b le 
cu sh io n s, 
a v o c a d o 
covers. Can be seen til 6 p.m ., 1048 
E a s t Pershing, Salem 
5 Piece 


w alnut dining room set. good con 
dition 
$100 
Phone 222 1423 ____ 
Electrolux Corp. 


Authorized Sales 8, Service , 5233 
M ahoning A ve , Austintown, O hio 
792 1471 and 482 4900.______________ 
Com pact W asher and D rye r, 
excellent shape, $150. 
Phone 457 2326 
K I R B Y S W E E P E R 
Service 
F. C. C lay, 221 N. P e a rl, 
Colum biana 
48? 4Q9Q. 


and sold. Hours Thurs., F ri., Sat , 
10 6 p.m 6 mi 
south of Salem or 
Rf. 9, turn west on B ridg ew ater 
W inona Rd 
Ph 
W inona 222 1464 


Ivan's Exchange 
Used Fu rn itu re 8, Antiques 
1019 L iberty 337 7 108 
F re e Antenna Survey. 
Installation price low as $69.95. 
S ears 
337 9921 


Used autom atic w ashers, d ry e rs , 
e le c tric 
ra n g e s, 
$40, 
each . 
R e fr ig e r a to r s $65 
G u a r a n te e d , 
tree d e liv e ry 
Phong 426 293$. 
62 
Wearing Apparel 


S e w in g 
and 
a lte r a tio n s 
done. 
Z ip p e rs , 
h em s, 
so fo rth 
A ls o 
dressm akjng 
Ph 332 5916 
__ 


H A N O V E R 8. K N A P P S H O E S 
O 'D onnell's 
Ph 337 3917 


Back Hoe, Septic Tanks, Installa 
tions, Spouting, Ditching, D rains. 
W urster 
Leetonia 427 6259. 
C A R P E N T E R 
A R TH U R S C H U S TE R 
Build and rem odeling 337 3675 


K ITC H E N Cabinet and vanities on 
dl 
I den 
lisplay H om eworth 8. Center Rd ., 
den W holesalers. Ph 586 4133. 
Me N EA L 
Construction/ Inc. 
Builder Ex ca va to r 
337 3764 


112 R A TS killed w ith Star. $1. lb. 
F iv e 
pounds 
$2.98. 
Safe, 
sure, 
guaranteed. Salona Supply._______ 
k Salem Septic Tank 
Cem ent Tanks 
Cleaning S ervice 
a 
N ew garden Rd. 
33 2 4 367 
G. M. Excavating 
Com plete septic tanks excavating 
Basem ents d rivew a y m aterials 
Ph. D am ascus 537 3174 


M A T T D R O T L E F F 


Fo r all types mason work. 
Contractor - 332 5121 _______ 
Kramer's Siding 


Soffit, F ascia, G utters 8, Roofing. 
F ree E s tim a te s _______ 216 48 2 2849 
46 
Upholsters-Fini$hers 
Reupholstering 
New Furniture 
Carpeting 
Hussar's Fine Furn. 
751 Benton Rd 
Call337 6171 


GOING OUT OF BU SINESS 


C A R P E T AND F U R N IT U R E SALE 


Everything Must Go! 


100 yds. broadloom fine quality imported English axmin- 
ster all wool beige leaf pattern. Was $16.95, now 
$6.45 yd. 
175 yds. broadloom imported French patterned needle­ 
point carpet, was $19.95, now 
..................$9.95 & 8.95 yd. 
500 yds. 27” all wool Wilton carpet for stairs; hall; throw 
rugs; runners; some room size yardage. Regular $7.95 to 
$10.95, now ................................. $2.95; $3.95 & $4.95 lin. yd. 
Priscilla Turner hand hooked throw rugs 3’x5’ .........$49.00 
Lamps; end tables; coffee tables; bookcase & bookcase 
groupings; pictures and accessories 33 1-3— 50 per cent oH. 
Simmons Back Care I Queen size mattress & spring set, 
was $289.00 
Now $200 
Simmons Beauty Rest twin size box springs, was 79.95, 
now ........................................................................... $47.50 
Four metal bed frames, was $15.95, now 
$7.95 
One Eureka tank sweeper, was $79.95, now 
......... $49.95 


DA VID H. W IL L IA M S 
C A R P E T A N D F U R N IT U R E 


Can field , Oh io 4440 6 
73 No rth Bro ad St. 
Ph o n e 533-521 3 


*47 Painfinq-Paperhanginq 


G IL B E R T F. TIM M 8, 
W I L L I A M M D R E X L E R 
Interior D ecorators 8, P a in te rs 
_ _ Ph. 337 6539 or 823 6994 
____ 
BARN P A IN T IN G 
Don Steepleton 
Ph. 823 4464 


748 
Pldmbtnq- Heating 
D O N S T A R B U C K 
H eating 8, A ir Conditioning 
1240 N. E llsw o rth 
33T6231 


TH E R f G H T S P O T to find ttw tn e w 
or used car is in the C lassified 
Section. Read it today! 


want to see it? 
phone: 


pat weikart - 337-9405 
mary lou renner - 337-6303 
wilma moffett - 337-3133 


dale paxson - 337-6888 
jim dauria - 337-7878 
janice paumier 332-1934 


george I. snyder 
homes etc. inc. 


rea l esta te-insura nce 
246 west sta te, sa lem, o . 
o ffice 332-1531, res. 332-194» 


WE I NVI TE YOU TO 
TRADE-UP 
TO ONE OF THESE 


Bruce R. Herron, Inc. Realtor 
Guaranteed Home Trade Program 


three bedroom frame, two story, southeast. 
No. 1041 
Large living room, formal dinin 
dining area. A-l condition. $23 
mg i 
,500. 


ory, 
room, kitchen with 


No. 1046 — Southeast brick an d fram e tri-lev el with 
three bedrooms, carpeted liv in g room an d d in in g area, 
a tta ched g a ra g e, 
large fenced patio. $28,500. 
BRUCi R. HERRON m 
INC. 
REALTOR 
1717 E. State 
Salem, Ohio 


BEA lTOR 
I 
Phone 337-3455 
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Mercha ndise 


ifadio-f elevinoli 
62a 
MORROW'S 


C O LO R T V S E R V IC E 
S Y L V A N IA T V 
W e Se rvic e M o st M a k 's. 
427-2479 
Le e to nia , O hio 
'AAilh o a n Electronics' 
Y our RCA D e a le r. S e rvic e 
on a ll m a k e s of T V s 
Da m a sc us R oa d. 337-9 275 


Cornie 's ft.C .A . T V 
Sa le s a nd S e rvic e 
525 E . Sta te 
Ph. 337-658 8 
ZEIGLER'S TV 
R A D I0 8 . R E P A IR 
A d m ira l & M o to ro la Color 
C a r Ta pe s S S m a ll A pplia nc e s 
160 S. B ro a dw a v 355-4457 
63 
Musica i Instruments 
Bruce D. Snyder 
P ia n o tuning. 
4 p.m . ________ 
Phone 337 6647 a fte r 


Wa nt To Buy 
c o rn e t, 
good 
c o n d itio n 
a nd 
re a sona ble . 
Phone 
222-1265. 


Mercha ndise 


65 
Public SiTT 


7» 
T R I S T A T E 
A U C T I O N 
Te e ga rd e n R d ., Sa le m , S a t.'s, 
p.m . F o r c onsignm e nts c a ll 332- 
148 2. 
______ 


T R I-C O U N T Y 
A U C T IO N , 
408 36 
C re stvie w R d ., Le e tonia . 
E v e ry 
Sun. 1 p.m . Open Sa t. noon to 5 
p.m . J oe Lopsha nsk y, A uc t. 
427- 
68 9 8 . 


Da m a sc us Auc tion Se rvic e 
Sa le W e d. & F ri. 7 :00p .m . 
Open Tues. & Thurs. 5-7 :30p .m . 
J ohn K ire ta Auc t. 537-2636 


66 
Priva te Sa le 


G A R A G E 
S A L E 
S a tu rd a y, O c ­ 
tober 27, 9 
9 , 
l'/j m ile s north on 
“ enton Roa d. 
Couch, c ha irs, c a r ­ 
pe ting, 
ta ble s, 
la m ps, 
c lothing, 
c urta ins, 
c hildre n's 
toys, 
othe r 
ite m s too num e rous to m e ntion. 
F re e c offe e ! 
69 
Fa rm Produce 


V E G E T A B L E S 
in sea son. 
F. Kornba u 337 8 632. 


W A T E R M E L O N S 
G e orge B ra ntingh a m 
W inona , O hio 


F U R N IT U R E B U Y E R S Shop th e 
Cla ssifie d pa ge s da y in, da y out,, 
or g re a t buys. 


CERAMIC MOLDS 


Fo r Sale - New and Used Mo lds 
Very reaso nable - g o ing o ut o f g reenware business. All 
must g o ! 
Mo nday - Wednesday , 9 a.m.-lO p.m. 
Friday , Saturday 9 a.m. - 5 p.m. 
June Snyder Ceramics 


37 Market St. - East Palestine, Ohio 
Pho ne 4 26-28 25 


Mercha ndise 


70 
Miscella neous Sa les 
, 
Gijn Scope a rid 
Archery Sa le 


Scopes m ounte d 'fre e if rifle is 
d rille d . L a rg e st stock of sporting 
goods in the a re a . Com e in a nd see 
w h a t you ha ve been m issing; a nd 
r 
e t w e a re so close. G e t off Route 
I a t M a honing A v e ., go 2 m ile s 
e a st of M a honing, tu rn rig h t on 
F o u r M ile Run Roa d, Sportsm a n's 
De n, 19 5 South 
Fo ur M ile Run 
Roa d, Youngstown 79 2 609 4. 
Rust-oleum 


Ga ls. Qts. Spra y ca ns 
Steel Supplies 
W he e ls & Ca stors 
R E L IA B L E W E L D IN G SHO P 
118 5 Benton Rd. 
337-6344 
Wa rehouse 
Clea ra nce Sa le 


Up to 50 pe r c e nt off on : 
Pools, filte rs, he a te rs, toys, 
ga m e s, a c cessories. 
R.A.D. 


Assoc ia te s 
231 N. Roose ve lt, Sa lem 
337 7510 
For The Birds! 
Bird feed mix ture and sun­ 
flo wer seed. 5 lb., 10 lb., 25 lb., 
50 lb. 


ACE HARDWARE 
Co lumbiana, 4 8 2-3 3 4 8 
Wa ter Softener Sa lt 
Pe lle ts C le a r Roc k F ine 
SALONASUPPLY 
423 W . Pe rshing 
337-3660 


Tw o ye a r old bla c k a nd w h ite 21 
inch 
po rta ble 
T V , 
$75; 
E a rly 
A m e ric a n couch a nd c h a ir, good 
c ondition, $75. Phone 332-0752. 
Firewood 


tor sa le. W e ll a ged. Phone 337-39 28 . 


give me 
one good 
reason why 
diild get out of 
bed Saturday 
morning! 


Here's Three Good Rea sons . . . Pick One 


■ i § 


1970 Ford Ra nch Wa gon 
....................................*895 


MARCEL HEMMEN wants to sho w y o u this beautiful beig e wag o n. It’s equipped 
with air co nditio ning , po wer steering and AM radio . A real hauler - No . 61 1 . 


1972 Mercury Montego...................................*2595 


This blue fo ur-do o r hardto p is pictured with 
JOE COSGROVE/ and he thinks this 
sharp car is just y o ur sty le. It has a V8 eng ine, auto matic transmissio n and po wer 
steering . No . 4 50. 


Mercha ndise 


70 
Miscellaneous Salts" 
15wa tonna 83 


Spe 
223- 19 76 or 223 1504. 
Phone 


W H E E L H O R S E 
R ID IN G L A W N 
M O W E R 
w ith e le c tric sta rte r, 
$325. 
Also a snow m obile fo r sa le . 
Phone 222 1668 .____________________ 
New a nd Used 
a ir 
powe r 
a fte r 5. 
UP 
Quuinc y. 
to 10 horse- 
Phone 
332-4079 


PO O L 
T A B L E , 
4 X 6 foot, 
sla te 
top, a c c e ssorie s 
inc lude d, 
$75. 
In q u ire a t 604 C olum bia Stre e t, 
Le e tonia . 


10 X 12 
B U IL D IN G , 
loc a te d on 
Route 14 be twe e n E a st P a le stin e 
a nd C olu m b ia n a . 
In q u ire a t 333 
P ittsbu rg h 
Stre e t, 
C olu m b ia n a . 


re- 
U S E D 
W R IG H T 
30 
inch 
c ip ro c a ting pow e r sa w, c o m p le te ly 
gone ove r, 
$30 c a sh. 
Phone 
332- 
5278 or 332-4021. 


B A R B IE 
A N D 
K E N 
Clothes, 
a lso ta k ing orde rs for 
R a gge dy 
Ann a nd Andy plus H olly Hobbie 
dolls for C hristm a s. 
C a ll 222 1450. 


35 
M M 
C A M E R A , 
Ca nnon 
F T , 
bla c k body w ith 35-50, 
105, 
300 m m 
lenses. 
Also c om p le te 
d a rk room set up. Ca ll 424-7129 . 


T IR E S , C O M P A R E not only p ric e 
but q u a lity. You c a n 't buy b e tte r. 
D ire c t fa c to ry d istrib u to r. D e a le rs 
invite d. 
Ik e s T ire s, 337-718 2. 


Livestock 


‘77 
Dogs. Pets, Supplies 
. Ra bbits 


for pe ts or re a d y fo r bu tc h e ring . 
V i's 
A rc a d e , 
G u ilfo rd 
Lisbon. _______________ i ______ * v- 
Lost Ridge 
Dog groom ing. C a m p B lvd ., 
G u ilfo rd La k e . 222-1015. 
AútpmottY* 


78 
truçkS/ tractors 


J ohn D e e re 110 g a rd e n tra c to r w ith 
m ow e r, 
tille r 
a nd 
bla de , 
$8 75 
c om ple te . Phone 222-1672._____ 


Automotive 
■■!■■■ I M _ 
■ 
, 
80 Mobile Homes 


79 
Motorcycles/ Bicycles 


H a rd 
T a ils, 
F ra m e s* & 
Sea ts 
H ig h e st 
q u a lity, 
lowe st 
pric e s 
Se a ring Custom C yc le , 28 7 N. 15th, 
9 38 9 466. 


C om ple te 12-inch ove r fro n t end fo r 
305 cc Honda , a lso stock pa rts. 
Phone 424 7163. 
1972 Ha rley 


D a v id so n 
m ile s. 
Ca ll 
X L H 
sto c k , 
1500 
332-1023 a fte r 5 p.m . 


fra m e 
8 221. 
Tent Ga ra ge 
fo r sa le , 
$30. 
Phone 337- 


TW O 
SETS O F 
SNOW 
SKI IS, 
boots, poles, so fo rth . 
E xc e lle n t 
condition. 
One se t m e ta l 
sk iis 
used only 5 tim e s. 
337-6073. 
_____ 


M O B IL E 
S A N D 
B L A S T IN G , 
c e m e te ry le tte r in g , 
fu r n itu r e , 
a uto 8> c yc le pa rts, 
fa rm m a c h in ­ 
e ry, m e ta l 8. gla ss. 
Fa st e ffic ie n t 
se rvic e . 
Ph. 424-39 75. 


Spec ia l on a ir c om pre ssors, w h ile 
stoc k la sts, 2 horse pow e r, $19 5. iv 2 
horse pow e r, $18 5. G ra te M a c h in e 
C om pa ny, ne xt to C ity 
g a ra g e , 
Soutn Linc oln Ave nue , S a le m . 


W illia m s Guns & Supplies 
172 J ennings 
332-1438 
Open noon till 10p.m . d a ily 


71 
Wa nted to Buy" 


WANTED 


Old junk c a rs, truc k s a nd fa rm 
sc ra p. P ro m p t pic k up. 
Ca ll a ny 
tim e , 337 629 6. 


d to buy • 
a nd M isc e lla ne ous ite m s. 
Phone 337-9 008 
Livestock 


75 
Horses, Cows, Ü 9 L 
Horseshoeing 


Scott Kle on________________222-1017. 


77 
bogs. Pets, Supplies 
Britta ny Spa niel 


A .K .C . puppies. E xc e lle n t hunting 
Phone 
dogs. 
337-69 8 1. 


B E A G L E S — 4 m onths to 1 ye a r 
old, som e running good, $35 to $65. 
Six ye a r old bird 
427 6724. 
dog, 
$75. 
Ph. 


Free Puppies 


2 le ft. M u st go by the w e e k e nd. Ca ll 
337-6568 . 


Triumph Pa rts 
Supply 
I Triu m p h 
e ngine 
re p a ir. 
T ire s 
tubes, c ha ins a nd b a tte rie s fo r a l 
-m otorc yc le s. W e st P ine L a k e Rd 
: S a le m . 332-4574. 
1972 Hoda k a 


Super R a t, ne ve r ra c e d , in good 
condition, 
$375. 
427-2504,______ 
1973 Honda 350 
four c ylin d e r, ne w engine. Phone 
332 0647 
a fte r 4 p.m . 


C H R IS T M A S 
L A Y -A W A Y 
sug 
gestions. 
L e a th e r pa nts, le a the r 
la c k e ts, glove s, 
M X 
boots, 
M X 
sock s, m ini bik e s. 
R a y 
G olla n, 
Honda of W a rre n 
39 9 -1314. 


1971 Y A M A H A S C R A M B L E or fla t 
tra c k bik e , just re b u ilt 360 m otor, 
$400 or be st offe r. Ph. 427-6474. 


19 67 
H A R L E Y 
Sportste r 
X L H 
$1200. 
S te re o 
C o m p o n e n t 
in ­ 
clude s, 
De non 
A m p t. 
G a rra rd 
tu rn ta b le , J V C 8 tra c k p la ye r-re - 
c orde r, 
2 
Denon 
spe a k e rs, 
2 
sh a rp sp e a k e rs, 
h e a d p h o n e s. 
$300. 
Phone 332 048 6 a fte r 4 p.m . 


L ip p ia tt Sa les 8> Se rvic e . 
A uthorize d T riu m p h , BSA, R ic k 
m a n, H oda k a 8< Ste in m otorc yc le s 
a nd A rc tic C a t snow m obile de a le r. 
N. E g yp t R d., off R t. 14A. 
Phone 337-69 38 


C U S T O M 
T R IU M P H 
F R A M E 
for la te m ode l 
T riu m p h . 
Phone 
337-7117 fro m 7 a .m . to 6 p.m . 


M o torc yc le s 
In sura n c e 
Rhodes A ge nc y Ph. 332-158 6. 
80 Mobile Homes-ta mpers 


A N N U A L 
O P E N 
H O U S E — 
Showing 19 74 mode ls of A vion, Go 
Ta g A-Long, A m e rig o , E xe c u tiv e 
& 
V ik in g 
te nt 
tra ile rs, 
a ll 
on 
displa y in our indoor showroom . 
R e giste r fo r fre e prize s. Coffe e a nd 
donuts fo r a ll. D on 't W a it! H u rry 
on down to C le m 's T ra ile r Sa les, 2 
m i. south of E llw ood C ity, on Rt. 
65. 412-758 -739 8 . Also: 5th W he e l 
Q uinsta rs • C a de t D e lu xe & R oya l 
tra ile rs c a m p e rs & m otor homes. 
Se le c t your hom e N o w ! 
L Y N N 'S M O B IL E E S T A T E S 
N e xt to Q u a k e r C ity P la za 
B e loit, 9 38 -679 1 or 48 2-259 2. 


Put yourself 


in our 


pla ce! 


Mobile home living is now a s comforta ble a s it is 
economica l a nd we ha ve much to offer a t 
Colonia l Villa . Your spot in this bea utiful 
development is rea dy. Big 50' x 120' lots a re 
a va ila ble immedia tely. Streets a re pa ved a nd 
lighted. Utilities a re underground a nd a swim­ 
ming pool a nd shuffleboa rd will be a dded to our 
five-a cre pla yground this summer. Let us tell 
you more! 


332-1971 or 743-6613 


Monda y thru Frida y til8 p.m.; 
Sa t. til 6; Sun. 1 to 6 p.m. 
(Calamai UìUà 
MOBILE HOMES 


John R. Ba k er, Sa les Ma na ger 


Rt. 165 & Goshen Rd., Sa lem 


DOUBLE BARREL 
SAVINGS OFF 
SEASON PRICES 
END-OF-YEAR 
CLEARANCE 


'72 
26' S a n ta -F e - Loa de d 
A ir-c o ndition e d, 
Tw in 
Beds 
S A V E S A V E 
'70 ; 17' Roya l H yla n d e r - 
Now 
$169 5.00 
'71 - 16' M a lla rd , Self C onta ine d 
$1617. 
'73 - 26' A rgosy - Loa de d 
A ir-c o ndition e d, 
Ste re o 
R a d io 
Sa ve $1500. 
ATTENTION 
HUNTERS 
SAVE NOW 


'71 
Sportsm a n 


Sportsm a n 


D re a m 


D re a m 


lU '/j' 
$158 2. 
'69 - 10V2' 
$119 5. 
'69 - 10V2' Custom B uilt - $1061. 
N E W V E G A T R U C K C A M P E R S 
ON 
S TO C K 
F R O M 
8 ' 
TO 
12'. 
C H E C K 
T H E S E 
B E A U T IE S . 
N E W T R U C K CAPS ON STO C K 
FLORIDA 
BOUND 
HERE'S HOW 


2 
'72-31' A irstre a m , T w in , Loa de d 
- Sa ve $2500. 
1 - '72-27' A irstre a m , Tw in , Loa de d 
- Sa ve $2000. 
1 - B ra nd N e w '73-31' A irstre a m , 
Ce nte r B a th, Loa de d 
Sa ve $1500. 


Ope n M o n. th ru F ri. 8 -9 ; 
Sa t. 9 -5; Sun. 1-5 
AVALON 
TRAVEL CENTER 


11761 P orta g e Rd., N .W ., 
C a na l Fu lto n, Ohio 
Phone 8 54-2222 
A k ron 8 8 2-5300 
Ca nton 49 4-4446 


19 67 L IB E R T Y M o bile 
H om e 12 
x6 0, 2 be droom s, ne w w a ll to w a ll 
c a rp e tin g ; 
9 x 7 a lu m in u m shed. 
Phone 537-28 34 a fte r 5 p.m .______ 
COACHMEN 


The be a u tifu l 19 74 Coa c hm e ns a re 
he re ! All m ode ls on D ispla y! 
M o tor H om e s, T ra v e l T ra ile rs, 
P ic k -up 
C a m pe rs, 
5th 
W he e ls, 
M in i Hom e s. 
A fe w 19 73's le ft a t fa n ta stic 
sa vings! Also see the 19 74 G o -Ta g- 
A-Long. T ra v e l T ra ile rs now on 
displa y. 
N ic e 
se le c tion 
of 
p re ­ 
owned tra ile rs, pic k -up c a m p e rs. 
Four 8 foot c a m p e rs, 
$59 5. 
T R A IL E R A N T I F R E E Z E 
N O W O N S A L E . 
L O C A L T R A D E -IN S 
V E R Y LO W M IL E A G E . 
19 73 Coa c hm e n 25 ft. m otor hom e 
loa ded. 
19 72 Coa c hm e n 25 ft. m otor hom e 
a ir c onditioning, ge ne ra tor. 
19 72 Coa c hm e n 22 ft. m otor hom e . 
Holes Tra iler Sa les 


Rt. 14A 1 m i. E . of Sa le m 337-6212 


Automotive 


I I 
Auto Service-Repa ir 


COMPLETE 
AUTO 
SERVICE 
SALES 
SERVICE 
PARTS 
AUTO BODY 


Zimmerma n 
Auto Sa les, Inc. 
17 0 N. Lundy 3 3 7 -3 4 8 8 
ZIEBART 


R ustproofing c a rs 
8 13 N e w g a rde n 
truc k s, etc. 
337 9 000 


8Ï5 
Auto Parts^Access. 


L A D D E R 
R A C K S 
F O R 
P IC K U P a nd 
tw o 700 X 15 six 
ply tru c k tire s. 
Phone 427-2231. 
1964 Thunderbird 


for pa rts. C a ll 337-3670.___________ 


W in te r T ire s! Pre se a son sa le • buy 
how 
- 
m ount 
fre e 
la te r. 
No 
P a ym e n ts - No In te re st 'till J a n. 
19 74. 
FIRESTONE 
STORE 
Sa le m_______________ Phone 337-9 533 


1 — P O N T IA C 
L e M A N S 
38 8 , 
Posi 
U n it 
10 bolt, 
$50. 
1 — 19 68 
C he ve lle , 333, Posit U n it 12 bolt, 
$60. 
Phone 337-8 8 8 6. 


Automotive 


82 
Autos for Sa le^ 


FURNACE 
BLOWER 
MOTORS 
BEALL BATTERY 
AND ELECTRIC 
7 8 8 E. Pershing 
3 3 2-4 526 


Ca bco W hole sa le T ire s 
G-78 -15 w h ite w a lls, $20.9 2 
ta x. Ph. 332-5626. 
plus 


Z A P 
P e rfo rm a n c e Ce nte r 
S e ni-ing ,0 
lib » Auto Leasinq-RbntaIs 
RENT-A-CAR 
D A Y - W E E K -M O N T H 
Pa rk er Chevrolet 


29 2 W . Sta te , 332-468 3 _____ 


L O U D O N F O R D 
R e n ta P in to $6 & 6c 
337-9 521 ___ 
82 
Autos lor Sa le 
1967 Chevrolet 


Im p a la , c o nve rtible , 
re d, nic e ! 
$49 5. 
Phone 537 2343. 
1967 Buick 
Le Sa bre , 4 door ha rdtop, w ith tilt 
ste e ring, tru n k re le a se , vin yl top, 
$49 5. 
19 56 C he vrole t. 
2 door sta - 
tion w a gon, $29 5. 
Phone 537-2343. 


19 67 
C H E V E L L E ; 
19 62 
Ford 
G a la xie ; 
both in running c ondi­ 
tion but needs m inor re pa irs. 
Best 
offe r. E llsw o rth , Ohio. 
Phone 547 
3327. 


19 73 G R E M L IN 
a u to m a tic , 
a ir, 
4,000 m ile s. 
48 2- 


X 
6 
c ylin d e r, 
ow e r ste e ring, 
u 
a fte r 4. 


1971 Sherwood P a rk 12X50 m obile 
home . P a rtia lly furnishe d, sk irtin g 
inc lude d. A sk ing $3,600. Phone 337- 
738 4 or 337 7233. 
1967 Chevrolet 


Sports 
V a n , 
V8 , 
a u to m a tic , 
fro m 9 - 4. 


tu rtle top c a m p e r, 
Phone 337-7425, 


FO R 
S A L E 
B Y O W N E R — 19 72 
th re e be droom , 70 x 14 
Pa rk w ood 
m obile hom e , 23 x 15’/2 toot e x­ 
pa ndo 
living 
room , 
2 
ba ths, 
n a tu ra l ga s, c e n tra l a ir c ondition, 
25 foot porc h, iron a nd sk irtin g , 
c a rp e tin g, fu rnishe d, 
8 x 10 shed 
stora ge . 
537-48 62. 


This Sunda y Only! 
We will be open 
til midnight. 


tim e 
a nd 
sa ve 
yo u r 
T a k e 
the 
m one y. 


15 units on displa y in our show­ 
room. 
100 tra v e l tra ile rs, m oto r 
homes, te n t c a m p e rs on our lot. 
L a rg e se le c tion of used RV's. 


If you ha ve the tim e , we ha ve the 
units. L e t's de a l now! R e m e m b e r, 
w e 'll be he re til m idnight. 


SIRPILLA 
Tra ile r Sa les 
E. Rt. 62, Ca nton 
454-3001 
Open D a ily til 8 
Sa t. til 6 
Sun. 1-6 


19 69 C A M A R O , 350, 
V8 , 
powe r 
ste e rin g , 
tu rb o 
h yd ro m a tic , 
$1500. 
Phone 337-3058 a fte r 5 p.m . 


19 70 
O L D S M O B IL E 
C ustom 
D e lta 8 8 , 
4 door ha rdtop, 
powec 
ste e ring a nd bra k e s, 
fa c to ry a ir, 
vin yl top, 
ne w p a in t a nd tire s. 
V e r y good 
c o n d itio n . 
A sk in g 
$1550. 
C a ll a fte r 4:30 p.m . 
337- 
8 68 1. 


19 68 
C O R V E T T E 
C O U P E , 
e x c e lle n t 
c o n d itio n ; 
19 70 
Dodge 
Supe rbe e , 
a u tom a tic , 
$1100. 
Phone 337-6073. __________ 
SMITH 
C H R Y S L E R P L Y M O U T H 
C orne r 3rd 8, V ine 337-3475 


w e 'll Buy or T ra d e 
Fo r Y o u r P re se n t C a r 
Sa lem Autora ma 
W E S E R V IC E A L L M A K E S 
339 S. B ro a d w a y 332 1546 


S E E B A IL E Y E U R U In t. 
in Se bring B E F O R E you buy 
» 
_your ng yt c a r.-P h . 9 38 -2123. 


1973 Plymouth Duster ..................................... *2795 


Green two -do o r hardto p, V8 eng ine, po wer steering ana AM radio . See 
AL FITCH 
fo r this clean car. No . 64 2. 


Continenta l Dr. 
Open Mon. A Thurs. til 9 
Ph. 332-0031 


FO RD LINCOLN MERCURY 


AVALON'S 
VEGA 
OCTOBER FEST . 


Vega Puts It All Together 


FREE CIDER ANDDONUTS 
APPLES 
Lo w priced Westwind Series.............................1 8 -26 feet 
Lux urio us Airflo w Series.................................. 23 -3 3 feet 
Dual Wheel Mo to r Ho me 
f Chev y and Do dg e) 
..........................................1 9-22 feet 
All New 5 th Wheels.............................................24 -3 3 feet 
Full line o f Truck Campers.................................8 -1 2 feet 


FREE 
SONY TV 


Witn purchase o f Airflo w Series 
Free Awning with Westwind Series 
Free Ho ld-do wns fo r Truck Campers 
Free Installments o f Truck Caps 


October 26 thru November 4 
Bring the children - let them bo b 
fo r apples fo r a silv er do llar 


Open Mon. thru Fri. 8 -9; Sa t. 9-5; Sun. 1-5 
AVALON 
Tra vel Center 


11761 Porta ge Rd./ N.w./ ca na l Fulton/ Ohio 
Phone 854-2222—Ak ron 882-5300—Ca nton 494-4446 


Cold Floors? 
Winter Freeze-ups? 


H a ve 
now. 
your m obile hom e sk irte d 


No Money Down 


L ow m on th ly pa ym e nt. 
M id w e st B ro k e rin g, Inc . 
M in e rv a , Ohio 
8 68 568 8 


M o b ile Hom e s or T ra v e l 
T ra ile rs Insura nc e . 
Rhodes Age nc y, Phone 332-158 6. 
Stra tton Chevrolet 


E l D ora do C a m pe rs 
Phone D a m a sc us 537-3151 
Routes 14 & 534 


19 70 
M O B IL E 
H O M E , 
12 X 50! 
E xc e lle n t c ondition, 
2 be droom s, 
p a rtia lly furnishe d. 
$3750 or be st 
o ffe r , c o lo n ia l V illa E sta te s. 
Phone 337-738 4. 


D A L E Y 
M O B IL E 
H O M E 
S E R ­ 
V IC E . A ll type s of m obile hom e 
w ork . D a m a sc us 537-3272. 


A ll T ri-sta te tra v e l tra ile rs 
g re a tly re duc e d! 
P O L L Y 'S S A LE S 8. S E R V IC E 
45 Bypa ss, E. Pidge on Rd. 
Ph. 332 9 028 


Va ga 
20' fu lly se lf-c onta ine d. 
Close out $69 9 5. 
B U C K E Y E R V C E N T E R 
A k ron 733-8 375 


Rt. 62 


B A T E M A N 'S 
T ra ile r Sa les 
A llia n c e , Ohio 
8 23 2169 
select 
Yo ur new mo bile ho me no w. 
Put it in a new mo bile ho me 
park at Guilfo rd Lake that is 
no w o pen. 
Ba y less Mobile 
Homes 
R M g na ma scus 
53 7 -4 651 
____ 
81 
Auto Scrvico-Repa ir 
Will It stop? 
Let us check y o ur brakes and 
suspensio n 
— 
See 
Bo b 
Bo ug h to n. 
Pa rk er Chevrolet 
292 W. Sta te 
332-4683 


S C O T T I G u a ra n te e d M u ffle rs. 
F re e In sta lla tio n. 
Ste ve 's G a ra g e____________ 337-3073 
Lesick Auto Service 


G e n e ra l 
re p a irs 
a nd 
a u to m a tic 
tra nsm issions. 433 W. Sta te St. Ph. 
332 5301. E n tra n c e from W 
Pe r- 
shing S t.. 


Good Buys 
1 968 Co met 2 do o r 
............. $695 
Auto matic, 6 cy linder. 
1 968 Olds Super 8 8.............$8 95 
2 do o r, full po wer. 
1968 Po ntiac GTO.............$8 95 
2 do o r, auto matic 
Many o thers to cho o se fro m. 
Arb Motor Sa les 
2204 E. State. Salem 
3 3 7 -3 3 3 4 


E. O. M. SALE 


Prices Go o d thru Oct. 31 
J 


1972 MONTE 
CARLO 
2 do o r hardto p V8 auto matic, 
po wer steering , air, v iny l to p 
$3395 
1971 FORD LTD 
statio n wag o n, V8 auto matic, 
po wer steering 
$2195 
1971 FORD 
To rino 500, 2 do o r hardto p, V8 
auto matic, po wer steering , air 
$1995 
1970 MAVERICK 
2 do o r, 6 cy linder stick 
$995 
1969 CHEVROLET 
Impala, 4 do o r V8 auto matic, 
po wer steering , air 
$1195 
1968 PONTIAC 
Grand Prix 2 d o o r hardto p, 
V8 auto matic, po wer steering 
& brakes, air 
$1695 
1968 FORD 
Co untry sedan wag o n, 
V8 
auto matic, po wer steering 
$995 
1968 REBEL SST 
2 do o r hardto p, V8 po wer 
steering , air 
$795 
1967 COUGAR XR7 
2 do o r nardto p 
V» auto matic, 
po wer steering 
$995 
MANY OTHERS TO 
CHOOSE FROM 


BUCKEYE 
AUTO SA LES INC. 
Beioit/Ohio 
Phone 938-9072 


19 67 
B U IC K 
W IL D C A T 
c on­ 
ve rtib le , ne w tire s a nd ne w e x­ 
ha ust, e xc e lle nt condition. 
Best 
re a sona ble offe r. Ca ll C olum bia na 
48 2-3072. 
Lee's Auto Sa les 
Ope n M o n. & Thurs. till 9 
C h rysle r, P lym o u th , R a m b le r 
N e w & Used Ca rs 
C olu m b ia n a 
48 2-3471 


19 66 
C a d illa c 
C oupe 
D e v ille . 
P re viously F lo rid a c a r. Body a nd 
m otor good sha pe . 1,000 m ile s on 
new 
bra k e s, 
shock s 
a nd 
tire s. 
Phone 48 2 4435 a fte r 5. 
'7 0 Fo rd Ga la xie 


4 
d o o r, 
a u to m a tic , 
p o w e r 
ste e ring. 
Best offe r. 
Phone 337- 
759 8 . 
Buck eye Auto Sa les 
Be loit, O. 
9 38 -9 072 


19 72 
G R E M L IN 
X , 
a ir, 
a m - 
fm , 
4.2 
lite r, 
sta nda rd. 
Best 
offe r. 
Tw o 
E-70 
14 inch snow 
tire s. 
C a ll 424-7432. 


C H E R O L M O T O R S 
Y o u r A m e ric a n M otors D e a le r 
429 W . R a ye n A ve . 746-3266 
D-L UX Mo to rs, Inc 


J et. R t. 148 .46 
Col. 48 2-3241 
1972 Plymo u th 


D uste r, 318 , a u to m a tic , a ir c on­ 
ditioning. Phone 337-3008 be twe e n 
4-7 p.m . ____________________________ 
1968 Fo rd To rin o 


2 door ha rdtop, good sha pe . 
C a ll 
424 3322. 
Koch- Fòrd-Mercury 


On the Squa re 
C olu m b ia n a , O hio 


H E LM S V O L K S W A G E N 
19 50 W . Sta te St., A llia nc e , O. 
A llia n c e 
8 23-9 700 Sa le m 
332-08 68 


1966 Pontia c 
Le m a ns. 
p.m . 
Phone 427-608 3 a fte r .5:30 


19 70 Ford 
L T D , 
4 
door, 
powe r 
ste e ring, 
pow e r 
bra k e s, 
se a t, a ir, ne w tire s. P ric e 
Ca ll 332-09 9 7. 
f 
ower 
1,375. 


1965 Pontia c 


C a ta lina , 
427-2443. 
2 snow tire s, $250. Ca ll 


1968 Plymouth 


v e ^ de pe nda ble , 
$425. Phone 223 


1970 Plymouth 


D uste r, 
340, 
a u to m a tic , 
new 
tire s 
- 
e xha ust, 
43,000 
m ile s. 
Phone 427-2363. ____________________ 


19 69 Fa lc on 2 Door 
19 68 Nova 2 Door 
Q U A K E R M O T O R SALES 
1516 S. Linc oln 
337 69 03 


19 73 Dodge D a rt sport 318 th re e 
speed, 4,000 m ile s, 8 m onths of 
w a rra n ty. 
M a n y 
e xtra s. 
$2,775. 
Phone 337 69 9 2. 


Ec onom y spe c ia l 
19 69 
R a m b le r 
A m e ric a n . 
Best o ffe r 
ta k e s 
it. 
Phone 332-5147. 


19 67 Buic k G ra n d Sport, 430 c ubic 
inch, 4 speed, re b u ilt e ngine , $550. 
Phone 424-509 6. 
72 Mercury Ca pri 
E xc e lle n t c ondition, 
big 
e ngine , 
2,000cc, 2 b a rre l, a ir c ondition, 
good ga s m ile a g e . Buying la rge r 
c a r. Phone 48 2 219 1. 


19 70 
C H A R G E R , 
w ith 
good 
look s. 
20 
ga llon. 
C a ll a fte r 6 p.m . 


e c o n o m y 
m ile s pe r 
424-3128 . 


19 69 
M U S T A N G 
F A S T B A C K , 
8 
c ylin d e r, 
a u to m a tic , 
2 b a rre l,- 
good ga s m ile a g e , 
a nd good con­ 
dition. 
C a ll 332-1031 a fte r 6 p.m . 


1971 
C H R Y S L E R 
N e w Y o rk e r, 
4 door ha rd top 
B rougha m , full 
pow e r inc luding vin yl top, 
a m - 
fm 
ste re o ra d io w ith 4 spe a k e rs, 
a ir c onditioning, 
c ustom in te rio r 
a nd a ll e xtra s. 
$3000. 
W. T. D a r­ 
ling, F a rm & D a iry, 
18 5 E. Sta te , 
S a le m . 
337-3419 . 


Ho rn 's Au to Bo d y 
•814 Benton Roa d 
337-9 474 


L E G A L N O T IC E 
E llsw o rth Township Truste e s 
E llsw o rth , Ohio 44416 
N otic e of Public H e a ring 
In a c c orda nc e w ith section 519 .12 
Ohio R e vise d Code the E llsw o rth 
Tow nship 
w ill 
hold 
a 
public 
he a ring on F rid a y, N ove m b e r 9 , 
1973 a t 8 :00 p.m . o'c loc k a t the 
E llsw o rth 
Township 
h a ll. 
Sa id 
he a ring w ill be to c onsider the 
re que st 
o f 
F re d e ric k 
Appe l 
to 
c ha nge a p p ro xim a te ly 5 a c re s of 
la nd 
fro m 
Re side nc e 
R -l 
to 
Business D istric t. Sa id pro p e rty 
ha s 
a p p r o x im a te ly 
370 
fe e t 
fron ta g e on 
E lk 
Roa d 
a nd 
is 
a p p ro xim a te ly 730 fe e t north of U. 
S. 224. 
By 
o rd e r 
of 
the 
E llsw o rth 
Township Truste e s. 
W. Ira Ke sla r 
Township C le rk 
Sa le m Ne ws Oc tobe r 26, 19 73 


N O T IC E O F A P P O IN T M E N T 
R e vise d Code, Sec. 2133.08 
Ca se No. 69 329 
E sta te 
of 
R obe rt M c N e a l 
a k a 
R obe rt L. M c N e a l Dece a se d. 
N otic e is he re by give n th a t H. 
M ild re d W igh t of 9 76 
Sa le m , Ohio, ha s 
E. 3rd St. 
been duly a p- 
pointe d E xe c u trix of the E sta te of 
R ob e rt M c N e a l a k a 
Robe rt 
M c N e a l de c e a se d, la te of Cit 
obe rt M c N e a l a k a 
R obe rt L. 
---------- C ity of 
Sa le m , C olum bia na County, Ohio 
C re ditors a re re quire d to file 
the ir c la im s w ith sa id fid u c ia ry, 
w ithin fo ur months. 
D a te d this 26th da y of 
Sep 
te m b e r 1973. 
L O U IS T O B IN 
J udge 
Court of Com mon Ple a s, 
Proba te Division 
C olum bia na County 
Geo. H. Bow m a n, J r., A tty. 
Sa le m Ne ws Oct. 19, 26, Nov 
2, 
1973 


Wilbur L. Coy & Co. 
Buick Opel GMC Trucks 
1 50 N. Ellswo rth Ph. 3 3 2-4 204 


19 69 G TO . Body good sha pe , tire s 
a nd m a n y pa rts ne w. A sk ing $9 50 
or tra d e fo r good sports c a r. Phone 
223 2024 a fte r 6. 
1973 Volk swa gen 


Super 
B e e tle , 6,000 m ile s, 
ve ry 
good c ondition. Phone 427-6144. 


1971 P lym ou th R oa drunn e r, 2 door 
h a rd to p . 
E x c e lle n t 
c o n d itio n . 
Inte re sfe d in q u ire only. Phone 332- 
0479 . 
Reichenba ch Mtr. 


F o r ne w & used c a rs & truc k s. 
D riv e a little -sa v e a lot. 
■' N. Georgetown 525-7029 


N O T IC E O F A P P O IN T M E N T 
R e vise d Code, Sec. 2133.08 
_ 
4 
Ca se No. 69 330 
E sta te of J esse L. K a u fm a n , a k a 
De ce a se d. 
N otic e is he re by give n th a t Roy 
C. P h illis of 611 W. W ilson Stre e t, 
Sa le m , Ohio, ha s been duly a p ­ 
pointe d E xe c uto r of the E sta te of 
J esse L. K a u fm a n , a k a de c e a se d, 
la te 
of 
S a le m , 
C o lu m b ia n a 
County, Ohio. 
C re ditors a re re quire d to file 
the ir c la im s w ith sa id fid u c ia ry 
w ithin fo ur'm o nth s. 
D a te d 
this 36th da y 
of 
Se p­ 
te m b e r 1973 
L O U IS T O B IN 
J udge 
Court of Com m on Ple a s, 
Proba te D ivision 
C olum bia na County 
Geo. H. Bow m a n, J r. A tty. 
Sa le m Ne ws Oct. 19 , 26, Nov. 2/ 
19 73 


FEBRUARYSUNDAYS 
To h av e fiv e Su n d ay s 
in 
Feb ru ary , a y ear mu st* 
be a 
leap y ear startin g o n a Th u rs­ 
d ay . Th e n ex t Feb ru ary 
with 
fiv e Su n d ay s will b e in 1 97« . 


»,wi.iMjlWW «» * 
Advice From: 
Ann Landers 


D EA R ANN LA N D ER S: I 
am asking you to print this 
letter to my mother-in-law 
because I haven’t the nerve to 
sav it—or even send it. 
D EA R MOM: I love you 
because you have been good 
to me. but you did a lousy job 
of raising your son. 
I knew it before I married 
him so I shouldn't complain, 
but here's the way it is: When 
he didn’t want to go to work, 
you covered up for him and 
lied to his boss. He never 
knew what it was to accept 
responsibility for him self 
because you always accepted 
it for him. 
When we married 1 had a 
good 
job, so he quit 
his. 
Finally I quit working so he 
HAD to go to work. He's been 
steadily employed ever since. 
lie didn't believe in God 
bt ause you decided not to 
force" religion on him. You 
d'\ ided to wait until he was 
old enough to choose his own 
religion. 
This past year he has begun 
to shape up into a fine human 
being, something I knew was 
buried down there. But you 
left an awful lot of work for 
me. Twenty-eight is pretty 
late to start growing up. But 
I'm sure he’ll make it now 
and I'll help him. because we 
love each other. 
YO UR DAUGHTER - 
IN-LAW 


D EA R 
DAUGHTER -IN- 
LAW: Granted, you married 
a 
mess 
and his 
mother 
probably helped mess him 
up. But what do you expect 
her to do about it NOW? The 
real value of your letter is for 
young 
mothers 
who 
are 
raising their children. The 
lesson here is for them. 


D EA R ANN LA N D ER S: I 
was amused by the column in 
which you quoied the violinist 
Nathan 
M ilstein’s 
ex­ 
planation tor the fact that a 
great main of the world's 
Imcsi violinists were Jewish. 
I F said when ihe Jews were 


.-.S1ANLÍYG0UUJCR 


WERE THEY MEN... 
OR MONSTERS... 
OR BOTH? 


G o fttU .4 
Gang 


■ 
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- C H O R M R O n 
IQ R A C U IA 


Both in SHOCKING COLOR 


run out of one country after 
another on short notice it was 
easier to grab a violin than a 
piano. 
Here's an anecdote about 
another 
pushed-a round 
minority. A new singing star. 
Ellerine Harding, who was 
raised in the black ghetto of 
Newark with Sarah Vaughan, 
was asked 
if there was 
anything special, about that 
n e i g h b o i’ h o o d 
w h i c h 
p ro d u c ed 
o u t s t a n d in g 
singers. “ I guess there is. ’ 
Ellerine said. “ A person can 
develop strong vocal cords 
just veiling for help." 
-A N N FAN IN 
N EW R O C H ELLE 


D EA R F A N : Lovely. 


D EA R 
ANN 
LA N D ER S: 
Aren't you tired of cliches — 
those canned things people 
say to each other out of habit? 
For example, the question. 
“ How are you?" Most people 
don't give a darn how vou 
are. 
A friend of mine decided to 


do something about it. He had 
some cards printed up and 
when people asked him how 
he was he handed them one. 


The card read: 
“ Since vou asked me how I 
am. I will tell you. My ap­ 
pendix is in and my tonsils 
are out. My diaphragm is 
working 
nicely 
and 
my 
sinuses 
are 
clear. 
Mv 
gallbladder is O.K. but I have 
a couple of corns that are 
killing me and a bunion that 
is so active it can forecast the 
weather. I got rid of mv 
dandruff last year but a lot of 
my hair went with it. I broke 
my nose but it 's still running. 
II you want any more in­ 
formation let me know and 
I'll send you the X-ravs my 
doctor look last week.*' 
Funny, eh? 
PR O V ID EN C E. R I. 


D EAR P.: Not very, but I ’m 
printing it so others can see 
what some people think is 
funnv. 


pm 


A U T O T H E A T R E 
¿T E . 62 — A L L IA N C E . O 


I 
FRI. SAT. - SUN. 
BLACK DEATH 
STALKS THE 
NIGHT! 


UNEMPLOYED — Frank Wills, the 25-year-old security 
guard who discovered the Watergate break-in, has been living 
on $65-a-week unemployment benefits since last June. Wills 
has applied for several jobs but has been turned down because 
people thought he would attract too much attention. (AP 
Wirephoto) 


S X TEN DE D 
Forecast 


Ohio 
can 
expect 
fail 
weather 
Sunday 
through 
Tuesday with highs Sundav 
and 
Monday 
in 
the 50s, 
warming to the upper 50s and 
60s Tuesday. Lows all three 
days w ill be in the mid 30s to 
the low 40s. * 


P A N A V IS IO N ' 
• yy. metpocolob 
MGMo 


F E A T U R E T IM ES 
Weeknights 8 p.m. Only 
Fri.-Sat. 7:1549 :15 
Sun.2p.m.,7p.m.,9 p.m. 


SALEM DUI VE IN THLA1 R E 


I T I Ï M É S 7I N F O 
-337 6134- 


Join Our Yearly 
H ALLO W EEN 
PAR TY 


FR ID A Y 
SATUR D AY 
SUNDAY 


Agreement Reached 


On Teacher Pact 


R e p r e s e n t a t i v e s 
o f 
Ashtabula County’s Buckeye 
Local School District and the 
B u c k e y e 
E d u c a t i o n 
Association this 
morning 
a n n o u n c e d 
t e n t a t i v e 
agreement on a new contract, 
that could end an 11 -day-old 
teachers’ strike. 
Agreement was reached at 
4:30 
a m 
following 
a 
marathon bargaining session 
that began at 8 p.m. Thur­ 
sday. 
Teachers were to vote on 
the agreement this morning, 
and negotiators said that if 
the contract was approved 
teachers could return to their 
classes today. 
Details of the agreement 
was 
not 
im m ediately 
U vai table. 


Winning Lottery 


Numbers Announced 


Here is a list of winning 
weekly lottery numbers from 
northeastern 
states 
drawn 
this week: 
All numbers were drawn 
Thursday except Pennsylva­ 
nia's. drawn Wednesday. All 
numbers are six digits except 
Connecticut’s, which has five 
digits. 
CONNECTICUT 14210 
M A R YLA N D 210190 
N EW 
J E R S E Y 
130499 
semifinal qualifier 760 
N EW YO R K 109550 
P EN N S Y LV A N IA 
086177 
Millionaire 12823 
M ICHIGAN 082915 


Officials at Ohio Bases 


Silent on Alert Status 


O fficials 
al 
Wright- 
Pat terson and 
I^>cl^bourne 
Air 
Force 
bases 
in ' Oh ip* 
remained tight lipped today" 
about 
the status of their 
operations in connection with 
the nationwide military, alert 
ordered by President Nixon. 
There was 
no word on 
whether the alert had been 
lifted or would he soon at the 
bases following the Soviet 
Union’s agreement 
in 
the 
United Nations to a Middle 
East 
peacekeeping 
force 
without 
troops 
from 
tin* 
major powers. 
“ There is no change in our 
‘no comment’ position on the 
alert.’’ said Wrighl-Patterson 
information 
officer 
Bert 
Ta vender. 
Officials at Lockbourne 
said they had been instructed 
to 
refer 
all 
calls 
to 
Washington and that 
their 
orders had not been changed. 
Observers 
said 
flying 


activity seemed normal at 
Wright-Pat terson Thursday, 
although four bombers and 
three tankers appeared to 
have been readied. 
The planes were said to be 
part of the 171 h Bomber Wing, 
w hich includes about 1,300 pi 
lots, 
crewmen 
and 
main­ 
tenance personnel. 
A military writer for a loc al 


paper 
id newsmen were not 
being allowed on the base. 
'Ihe base* is not an open 
base,*' Tavender said 
lie 
added 
that 
newsmen 
nor­ 
mally 
are allowed entry 
without escorts 
Newsmen were not allowed 
inside Lockbourne Air Force 
Base, either. 
Television reporters from 
nearby Columbus said they 
were permitted to film activi­ 
ties from outside the base, 
hut were not permitted to 
enter 
Lockbourne is a Strategic- 
Air Command Base, which 


prim arily services*^rtal 
tankers. 
The multi-service Defense 
Construction Supply Center 
in 
Columbus said 
it 
was 
notified an alert had been 
called, hut was not directly 
alfected 
The Ohio National Guard 
said it knew ot no Ohio guard 
units alerted 


It \ F " I T \ g ON THE 
MAR THA B R A E 
MONTEGO BAY. Jamaica 


The Salem News 15 


• 
Friday, October 26,1973 


(A P) — R afting on the Mar­ 
tha Brae R iver is Jamaica’s 
newest attraction, according 
to 
the 
Ja m a ica 
Tourist 
Board 
The visitor takes an hour- 
long rafting ride following the 
river as it winds through 
plantations with some of tne 
most romantic scenery in the 
world 


SALEM TWIN CINEMA 
R l. 14 • In the Salem Plaia - Ph. 332 0797 


Elect. 
William J. 
Meier Sr. 


Butler 


Township Trustee 


Vote Tuesday, Nov. 6 


Pd. Pol. Adv. 


Now Showing 7:00 & 9:00 


" ★ 
★ 
★ 
★ 
! 
HIGHEST MTIH6!* 


N Y 
Daily N ew s 


"EASILY ONE OF THE BEST 
OF T H E Y E A R IN A N Y 
CATEGORY!" 
Richard Schickel. 
Time Maga/me 


Paramount Pictures Presents 
Bang 
the 
Iff* 
drum :k 


s l o 
w 
l y j i 


p o * :: ' crto. 


P* *nts r>v Movwjiah 
A IVarrvmnf 


Now Showing 7:15 & 9:15 


k Joseph E. Levine and Brut Productions 
Presentation 
ELIZABETH TAYLOR 
LAURENCE HARVEY 
"MIGHT W4TCH" 
BILLIE WHITELAW 


PC. 
Technicotof 4» Ave# Embassy Rataasa 


P0SI TI VEL r NO ONE ADMI TTED DURI NG 
LAST 20 MI NUTES Of NI GHT WATCH 


| T A 
T F 
J V 
T H i A T R e 
W lA 
NOW SHOWING 
AT 7:00 


A FRANKOVICH PRODUCTION 
BUTTERFLIES 
ARE FREE 
GOUXGHPWÜ 
GffliHGMT 
o«rj •*>fodvC'*g 
Gwro/IIJOT 
!'0»t 
COLUMBIA PICTUR ES 
PLUS AT 9:00 


All the love and all the laughter of the Bro ad w ay hit1 


» F R A N K OVICMpooo 
• u 
4 0 
C 
a 
r a 
t s 


l.iv filmami 
(iene Kelly 
Edward Albert 
Binnie Barnes 


. 
FromcauMWARCTuRL; pò 


TELEVISION 
LISTINGS 
^ 


C LEV ELA N D 
• 3WKYC-TV (NBC) 
• 5 W EW S (A BC ) 
• 8 WJW-TV 
(CBS) 


S T E U B E N V IL L E 
• 9 WSTV-TV (CBS, ABC) 


CHANNELS 


PITTSBU R G H 


• 2 KDKA-TV (CBS) 
• 11 W IIC T V (NBC) 


AKR ON 
• 23 WAKR -TV (ABC) 


YOUNGSTOWN 
• 21 W F M J TV (NBC) 
• 27 WKBN-TV 
(CBS) 


• 33 W YTV (ABC) 
• 45 W NEO (Salem) 


Reminder to Cable TV subscribers: please consult channel directory 
• ssued by cable company to make sure you are tuning to the correct 
channel number of the desired local station 


WE RENT SOME 
RECEPTION 


_ & 
» « M S 
Paper 
Cups-Plates-Napkins-Place 
Mats 
♦or Weddings or Dally Use. Sheet Cake 
Pans-Cooklng 4 Baking Equip.Janitor's 
Supplies 4 Chemicals. 
PO R TA G E S U P P L Y CO. 
850 W. State St. - Ph. 337-8783________ 


Tonight's Programs 


® 
. 
it> y \ E V V . 
I 
M an 
A m erica's Number 1 
S e llin g 
H a ir p ie c e 
Available at 
BIRKEY'S 
Barber 4 Styling Shop 
For Appt. Phone 
________537-4871 ________ [ 


B.R.A.G. Refrigeration 
Heating A Air Conditioning 
Commercial - R esidential 
Installation - Servicing 
"Appliance R epairs" 
Furnaces - Air Cleaners 
Humidifiers - Dehumidifiers 
F R E E ESTIM A TES 
Ph. 337-3166 or 427-6171 
357 N. Howard Ave., Salem, Ohio 


Sam Brown Dodge 
Kwik-ee 


Automatic 
Kar Wash 


West State Street 


6 : fMl p. ut. 
2. 2. 3, ... S. 9. II, 21. 23, 27, 33, 
\p\vs 
6:30 p.m. 
33. !>on;ni/;i 
7 :<Ml p, in. 
2. 3. II. News 
5, lit Tell the Truth 
x. 
9. 
27. 
Truth 
or 
Con­ 
sequences 
21. Sturlosl 
23. Man From I N CLF 
7:30 p. in. 
2. Dating Game 
3, Police Surgeon 
5. Sale of the Century 
x. Dusty s Trail 
9. Blue R idge Quartet 
II, Price Is R ight 
27. To Tell the Truth 
33, Lucy Show 
X :<Mi p. in. 
3, II. 21, Sanford and Son 
5. 23. 33. Brady Bunch 
2, X. 27. Calucci’s Dept. 
9. Kung Fu 
X;3U p.m. 
3. 21. (.irl witli Something 
Extra 
5. 23. 33. Odd Couple 
2. X. 27. R oll Out 
II. Judd for the Defense 
9 :(Ml p.m. 
3. 21. Needles and Pins 
2. x. 9. 27. .Movie: “ Beneath 
the Planet of the Apes” 
9:3(1 p. m. 
3. II, 21. Brian Keith 
5. 23, 33, Xdam’s R ib 
Feature 


Frida y 


DUNCANS 
Carpet Installation 


Call Us for Complete Service! 


Carpet Installation ... 1.45 yd. 
Carpet Serging ... 65c running yd. 
Carpet Cleaning ... 9c sq. ft. 


Call 424-5952 
Leetonia. Ohio 


b u f f e t t r a y s 
for Wedding 
R eceptions, 
Funerals, Socials, 
School Parties, etc. 
We now carry No. 10 cans of fruits 4 
veg. for large parties or get-togethers. 


Newgarden Ave. — Phone 337-7114 


9:00 - Ch. 2. X. 9. 27. “ Beneath 
the Planet of the Apes.” 
(Science Fiction; 
1970) 
A 
sequel to the 1968 hit “ Planet 
of the Apes." An astronaut 
follows Taylor into the future 
when simians rule the world 
and a race of mutated hu­ 
mans lives underground. 
Jam es Franciscus. Charlton 
Heston, Kim Hunter. Maurice 
Evans. 
11:30 - Ch. 5. “ Von R yan’s 
Express.” 
(Drama; 
1965) 
An action yarn featuring a 
U SA E colonel at an Italian 
POW camp. Frank Sinatra, 
Trevor Howard 
11:30 - Ch. 2. 9, “ Frogs.” 
(T h rille r: 
1972) 
Nature 
strikes back at man. Filmed 
in Florida’s Eden State Park. 
R av Milland, Sam Elliott. 


10:(Ml p.m. 
3. II. 21. Dean Martin 
5. 23. 33. 
Love, American 
Style 
II : (Mi p. m. 
2.3, 5. X. 9. II. 21. 27, 33, News 
23, Jim and Jesse 
11:3() p.m. 
3. II. 21. Johnny ( arson 
5. 
Movie: 
“ Von 
R y a n ’s 
Express’’ 
23. 33, In Concert 
2. 9. Movie: “ Frogs" 
27. Movie: “ Betrayed" 
II :4(1 p.m. 
s. Movie: “ Frankenstein” 
l ‘.oo a. m. 
3. II. 21. Midnight Special 
23. News 
1:25 a.m. 
2. 
Movie: 
“ Two 
O ’clo ck 


( out age" 
9. Movie: “ La Dolce Vita" 
l : 10 a. m. 
x. .Movie: “ Strait-Jacket" 
1:15 a. m. 
9. Movie: "Flying Deuces" 


Programs 
on ( n. 15 
5:30—Sesame Street 
6:30— Mr. 
R ogers 
Neigh­ 
borhood 
7:00—The Electric Company 
7:3o—Masterpiece 
Theatre: 
Clouds of W itness 
X:30—Ohio T his W eek 
9 :0 0— Woman: 
The Older 
W iiman 
9:30—Sign Off 
Movies 
Saturday 


1 2:1)0 
- 
Ch. 
23. 
“ Mini- 
Mmisters.” 
(Cartoon) The 
fun begins when the clan dis­ 
covers that their car runs on 
music instead of gas. 
2:<M» - Ch. 3. “ Mutiny on Ihe 
Bounty.” 
(Drama: 
1962) 
Marlon Brando's interpreta­ 
tion 
of 
Fletcher Christian 
with nice Tahitian scenery. 
2 :0 0 - Ch. 2. “ Split Second." 
(Drama; 1953) A couple are 
held captive in an A-bomb 
test area Alexis Smith. Stev­ 
en McNally. 
2:00 - Ch. II. “ Dangerous 
Crossing.” 
(Mystery; 1953 
A bridegroom disappears on 
an 
ocean 
voyage 
Jeanne 
Crain. Carl Bet/.. 
Michael 
R ennie. 
2:30 - Ch. 21. “ You’re Never 
Too 
Young.” 


Friendly Family 
R ESTAUR ANT 
Pidqeon R oad at R t. 45 
Phone 332 9838 


Anything L K Serves on 
its R egular Menu May Be 
Packed for Take Home 


Free Birthday Cake 
Served on Your Birthday 


THIS SPACE FOR RENT 


An Advertiser's Best Friend 
% 


Is The Salem News 


Phone 332-4601 


Mosher 
Mobile H 
Manor 
ome Pork — • 
<£11556 
— is 
Spaces Av 
G U ILFC 
At Entran 
Call Bay 
Dar 


IÒ W O PEN — 
aiiabie Immediately 
)R D LA K E - R T. 172 
ce to Mark's Landing 
dess Mobile Homes 
nascus 537-4651 


Loarna '.°F,y TRI-CITY AIRPORT 
Private Commercial 
Instrument R atings 
Flight 
Instructors 
and 
Airline 
Transport 
Training 
R oute 62 at Westville 
Phone 938-9388— FAA VA Approved School 


JIM'S 
TIRE SHOP 
180 School Street 
Washingtonville 


Ph. 427-2272, 
*N IX 
'jjt 
,__ 
R E CAPS R egular4W m ter Treads 
With Guarantee 
New Tires at Low, Low Prices 


Saturday’s Programs 


Sferr "ffR jÄ/ilBEIII LWÍ/MTIIIOt^XKE/STOCIlW/SIÉnUNC BEACIUM k 


R t. 14 Between E. Palestine 
4 Columbiana — 457-2313 


TONIGHT-SAT.-SUN. 
"Room of 


"The Runaway" 


Show Starts at 7:10 pfm 


Paint Me - Take Me 
Learn how in Our 
Special Finish Classes 
on Thursday Evening 
$1.00 plus Supplies 
Will Take Home 
a Finished Item. 
DISTELFINK 
*07 E. Lincoln Way, 
Lisbon 


We Feed 4 R ecommend 
Wayne Dog Feeds 


RICHARDSON'S DOG FEED 


AND CARE CENTER 


Leather Goods-Medicines-AII Dog Supplies 


"W e Cater to Dogs 4 Masters" 


3 Mi. West of Salem at DenDar's Beagles 


on State R t. 62-1. of Damascus 


12: INI noon 
2. Some Place Special 
3. II. Jetsons 
x. 9, 27. Everything’s Archie 
23. Movie: “ Mini-Munsters” 
33,* N F L («anie of the Week 
12:30 p.m. 
2. .Mike Levine 
3. II. 21, Go 
5. Explorers 
x. 27. F’at Albert-Cosby Kids 
9. The Problem Is ... 
33, Outdoor R eport 
1:00 p.m. 
2. Vibrations 
3. Open Lines 
5. NF L Game of the Week 
II, Wrestling 
33, Action ’73 
X, 27, The R eturn of Phoenix 
9. Generations in Speed 
21. V/.izi 
23. Garner Ted Armstrong 
1:30 p.m. 
6, 9. 23. 3:5. College Football 
Preview 
21. Job 
I ; 15 p.m. 
5. 9. 23. 33, College Football: 
CSC vs. Notre Dame 
2:00 p.m. 
2. Movie: “ Split Second" 
II, 
Movie: 
“ Dangerous 
Crossing” 
3, Movie: 
“ Mutiny on the 


Bounty” 


x. 
F a m o u s 
( la s s i e 
l a i c s 
(Cartoon) 
21. \griculture C.S.A. 
27, Footnote 
2:30 p.m. 
21, Movie: 
“ You’re Never 
Too Young.” 
27, 
Famous 
Classic 
Tales 
(Cartoon) 
3:00 p.m. 
X. Death \ alley Days 
3:30 p.m. 
i 
2. Movie: “ Creature from the 
Haunted Sea" 
X. Soul Train 
II. 
Harvest 
Festival 
(Special) 
27, Movin’ Out 
1:00 p.m. 
3. Sesame Street 
27. Expressions 
1:3d p.m. 
2. X. 27. Horse R ace (Special) 
ll, Movie: “ Tar/an and the 
Valley of Gold" 
5:00 p.m. 
2. Johnny Maun 
3. Celebrity Bowling 
5. 23. 33, V\ ide World of Sports 
X, Lawrence Welk 
9. Horse R ace (Special) 
21, R oller Derby 
27. Soul Train 


> 
5:30 p.m. 
2. Bobby Goldsboro 
3, Safari to Adventure 
9, Wilburn Brothers 


The 
Economical 
Way 
Quality Paving by 
Experienced People 
LIV0RINI 
Company 


riveways 
Play Areas 
Parking Lots 
Salem, Ohio 
Ca\f 337-7510 


FERGUSON FARM MARKET 
R oute 7, Columbiana 
PHO NE 482-2020 


17 Varieties of Cheese - Slab Bacon 
Fresh Cut Luncheon Meats Trail Bologna 
Fresh Vegetables 4 Fruits 
Complete Line of Lawn 
and Garden Supplies 
Apples of All Varieties 


Cash & Carry 
or We Deliver 
PEOPLES 
L U M B E R COMPANY 


Snyder R oad - Phone 332-4658 


Trial of Man Who Bombed 
Research Center Continues 
MADISON, Wis. (AP) - 
,The witnesses are all for the 
d efense. The su bject is d eath 
— one here and thou sand s in 
Vietnam. 
Ju d icial ex perts say there 
nev er has there been a cou rt 
hearing lik e it 
For the past two week s, 
witnesses hav e testified in the 
^d efense of ad m itted bomber 
K a r le ton 
A r m s t r ong 
and 
against U.S. cond u ct of the 
Ind ochina war. 
Armstrong, 27 . has plead ed 
gu ilty to arson and second - 
d egree m u r d e r in the 1970 
¡bom bing 
of 
th e 
A rm y 
' M a t h e m a t i c s 
R e s e a r c h 
Center. 
T h e 
b om b i ng, 
the 
last 
m a jor act of v iolence in this 
¡once 
pr ot e s t - pr one 
c om ­ 
m u ni t y of 
17 0,000, 
k illed 
‘R ob e rt 
F a s s na c h t , 
33. 
a 
researcher. He was in the 
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ce nte r when the pred awn ex ­ 
plosion rock ed the campu s. 
Armstrong originally was 
c h a r ge d with f ir s t - d e gr e e 
m u rd e r. Bu t when he agreed 
to plead gu ilty to the lesser 
c h a rge the cou rt agreed to 
pe r m i t 
a 
“ m i t i ga t i on" 
h e a r i ng u nd e r which 
th e 
d efense cou ld present 
wit­ 
nesses and argu m ents that 
might shorten his sentence. 
The sentencing is ex pected 
to c om e at the end of the 
h e a r i ng. 
or 
s h or tly 
thereafter. 
Witnesses, 
inclu d ing 
a n­ 
t i w a r 
s pok e s m e n 
P h ilip 
Berrigan, Pentagon papers 
d efend ants Daniel 
Eilsberg 
and Anthony J. Ru sso, and 
f orm e r 
U. 8 . Sen. 
Ernest 
O m ening of 
Alask a, 
hav e 
testified that Arm strong's act 
while wrong - 
pales in 
c om pa r i s on 
with 
th e 
c a l c u l a t e d 
d e a t h s 
of 
thou sand s 
in 
the 
Vietnam 
wa r. 
“ One mu st u nd erstand the 


w e m lon © 
Ties b y W sm b le y X 


W e m lo n is w hen lie's got a client to see and 
there's so up on his tie . . . W e m lo n is w hen he ’s 
having a birthday and he's not too happy about 
it . . . W e m lo n is when y ou remember ho w 
special he is. 


W he n the gift makes a difference, make it a 
W em lon. It's the genuine wash n wear tie from 
W e m ble y with flair and zest and all kinds of 
style. 4.50 


Sa lem’s Only Ho me Owned 
Depa rtmentSto re 


Sho p 
To nig ht 
Till 9 :0 0 


d esperation 
of a 
Karleton 
A r m s t r ong , " 
El Is b e r g 
testified v ia a tape-record ing 
w hich 
w a s 
a d m i t t e d 
in 
ev id ence. 
" I r r e l e v a nt 
a nd 
i m ­ 
m ateria l." 
Assistant 
State 
Atty . Gen. Michael Zalesk i 
c ont e nd e d , 
a s 
he 
h a s 
r e pe a t e d l y d u r ing d e f e ns e 
attem pts 
to 
com pare 
the 
A r m s t r ong 
act 
a nd 
th e 
cond u ct of the war. 
Armstrong has said that 
F assnacht s d eath was 
an 
accid ental and that he saw 
the ex plosion as a m eans of 
pu tting a crim p in the w ar 
effort. 
The bomb was to hav e gone 
off fiv e minu tes after a tele­ 
phoned 
warning 
to 
police 
ab ou t 
the i m pe nd i ng e x ­ 
plosion, Armstrong told an 
i nt e r v i e w e r . 
I ns t e a d , 
th e 
b om b 
went 
off 
in 
t h r e e 
minu tes. 
“ When I heard that Fas- 
snacht 
was 
k illed 
it 
was 
really a cru shing m om e nt,” 
A rm strong recalled . “ I think 
I was more shock ed than 
any one else.” 
t h e state is d em and ing the 
m a x im u m 25 -v ear sentence. 
“ If the state recom m end s 
25 y ears and Karl gets it, then 
we lose,” said one of the 
d e f e ns e a t t or ne y s , Melv in 
Greenberg. “ If Karl gets a 
low term, we win.” 
William Kü nstler, who was 
a d efense attorney for the 
Chicago 7 and is a cocou nsel 
with Greenberg, said . “ I'm 
v ery sorry abou t the d eath, 
bu t so be it. It was an a c ­ 
cid ental d eath com pared to 
all 
the 
intentional 
d eaths 
com m itted 
by 
the 
United 
States in Sou theast Asia.” 
A r m s t r ong 
a nd 
t h r e e 
others still sou ght in the case 
v anished after the ex plosion 
on the morning of Au g. 24. 
1970. 
Greenfo rd 
Club Pick s 
Minister 
G R E E N F O R D 
- 
Rev . 
John Seld ers. pastor of the 
Greenford Christian Chu rch, 
was elected presid ent of the 
Greenford Ru ritan Clu b for 
1974 when the clu b held a d in­ 
ner meeting recently at Sou th 
Range School. 
Other new clu b officers a re 
Je rr y 
Yeagley , 
v ice-presi­ 
d ent; Sam Du rr, se cretary ; 
Leroy Kille, trea su rer; and 
Kenneth Baird , three-y ear d i­ 
rector. 
J a m e s Ju stice, form er Ohio 
District gov ernor, 
was 
in­ 
stalling officer and installed 
Richard Sny d er of Greenford 
into m em bership in the clu b. 
The clu b is now consid ering 
three m ajor projects: 
new 
u niforms for the Sou th Range 
High School band , a new a m ­ 
bu lance for the Green Town­ 
ship Fire Department, and a 
commu nity library for Green 
Township. 
Ralph Cook , chairm an oi 
the ru ral chu rch committee, 
annou nced 
the 
com mu nity 
Thank sgiv ing serv ice will be 
at 
the 
Mid way 
Mennonite 
Chu rch on Su nd ay . Nov . 18 , at 
7 p.m. It is sponsored by the 
G r e e n- B e a v e r 
M ini s t e r i a I 
Assn. 
G u est 
s pe a k e r s 
at 
the 
meeting were Dawn Ku hns, 
the clu b's chief Girl's State 
cand id ate, who spok e on her 
ex periences at Capital Uni­ 
v ersity . and Harold McCu e. 
the clu b's Boy s', State ca nd i­ 
d ate. 
Other gu ests were AI Wick - 
line and Way ne Wick line of 
the Fairfield Ru ritan Clu b, 
Darry l Renk enberger of B er­ 
lin Center, and William Pitts 
of RD 5 , Salem. 


Sh op T o n i 
g h t ti 
l 
l 
9:00 


Don't Forget... 


0 c (jlJ U i 


" Christmas Shopping Plan" 


Make Your Purchases NOW in October 


Or in November 


Use Our Special 
" Christmas Charge 


Pay 1/3 Jan. 1974 ■ 1/3 Feb. 1974 
1/3 March 1974 


If y o u a re a reg ula r cha rg e custo mer - just tell the sa lesg irl 
y o u wish y o ur Christma s purcha ses billed sepa ra tely - o r it 
ta kes a v ery sho rt time to o pen a n a cco unt. 


No Service Charge 
Better Selections 


Reg ula r terms o n purcha ses a fter No v . 3 0 th 


VOTE FOR PEACEKEEPING FORCE - Members o f the United Na tio ns Security Co uncil 
v o te Thursda y in New Yo rk to po lice the Middle Ea st cea se-fire with a U.'N. emerg ency fo rce 
tha t wo uld ex clude tro o ps fro m the U.S., the So v iet Unio n a nd three o ther nuclea r po wers. (AP 
Wirepho to ) 


U.S. Officials Believe U.N. Peace 
Force Will Cut Mideast Tension 


WASHINGTON (AP) - US. 
officials believ e that creation 
of a U N .em ergenc y force will 
help red u ce tensions in the 
Mid d le East and m ay clear 
th e 
w a y 
for 
d irect 
negotiations between Israel 
and the Arab states on a 
permanent settlement. 
Bu t they say the situ ation 
will remain u neasy u ntil the 
troops and a companion UN. 
tru ce su perv isory team are 
on the job with fu ll su pport to 


k eep the peace and to check 
cease-fire v iolations. 
The em ergency force was 
set u p by a 14-0 v ote of the U N. 
Secu rity 
Cou ncil 
Thu rsd ay 
after the United States or ­ 
d ered a woy ld -wid e military 
alert and cau tioned Moscow 
that the United States wou ld 
oppose any mov e to send 
Ru ssian troops to the Mid d le 
East. 
Secretary of State Henry A. 
Kissinger said the US. was 


OSPITAI. REPORTS 


COMMUNITY EAST 
Admissio ns 
Charles Lease. McCrack en 
Corners. 
M r s . 
V e r ne t t a 
Beck , 
Morris. 
Mrs. Kenneth Pelley , Fair. 
Mrs. George Close, Egy pt 
Road . 
Miss 
C arol 
Wilson, 
S. 
Ellsworth. 
Sheila Newberry . Lisbon. 
Mrs. Charles Norton, East 
Rochester. 
Mrs. 
M a r j or i e 
Sloan. 
Colu mbiana. 
K e n n e t h 
W a r n e r , 
Hanov erton. 
Larry Henry . Neglev . 
D or ot h y 
R o b e r t s , 
Wellsv ille. 
Mrs. 
E d w ard 
Thompson, 
Salinev ille. 
Mrs. 
K e nne t h 
B a r t c h y , 
Sebring. 
Carl And rie. Lisbon. 
Mrs. 
R ob e r t 
M cIntos h , 
Lisbon. 
S herm an Grov e, Kent. 
Mrs. 
J a m e s 
Ball, 
New 
Waterford . 
Roy Owens, 
New 
Water­ 
ford . 
Penny Hald iman. Negley . 
Harry Wise. Colu mbiana. 
Pau l Park s, New W ater­ 
ford . 
Discha rg es 
Mrs. 
Charles 
Moore, 
E. 
Perry . 
Kay I her. S. Lu nd y . 
Gary 
Sau nd ers. 
Stewart. 
Verna McCrae, Morris. 
Eric Oak s, RD 3. Salem. 
Tod d 
C h r is t y . 
B u tler 
Mobile City . 
Mrs. Craig Gainor and son, 
N. Ellsworth 
J a m e s 
H r ov a t i c , 
W 
Pid geon. 
Mrs. Anthonv Dominic, E. 
14th 
Pau l Ju rina. Prospect. 
T h e r e s a 
C I u n e n . 
Washington. 
Dav id Bates, RI) 3, Salem. 
Earl Blasiman. Jr., Du ck 
( reek 
Milton 
Lau t z e nh e i s e r , 
Minerv a 
II o w a r d 
L e h m a n . 
Colu mbiana. 
Mrs. 
P a u l 
G u y 
a nd 
d au ghter. Lisbon. 
M rs. 
W a y ne 
Cu sick , 
Lisbon. 
Mrs. D onald A rc h ib a ld , 
East Palestine. 
John Fau lk , Lisbon. 
Mrs. Donald Hole. Rogers. 
Mrs. Kenneth McCoy and 
son, Rogers. 


P a t r i c i a 
E v a ns . 
E a s t 
Palestine. 
Joseph Sposetta, Leetonia. 
Mrs. 
C h a r l e s 
S hu ltz. 
Hanov erton. 
Mrs. John Erd el, Leetonia. 
Jesse Dawson, Carrollton. 
R i c h a r d 
B e ight, 
E a s t 
Palestine. 
Ju lie Gibson, Lisbon. 
COMMUNITY WEST 
Admissio ns 
M rs. 
P a r k 
G ord on, 
E. 
Ninth. 
Mrs. Thornton Merry field , 
New gard en. 
M rs. 
P hilip 
H ook e r, 
Colu mbiana. 
Discha rg es 
R i c h a r d 
S a l t s m a n, 
S. 
Lincoln. 
ALLIANCE C ITY 
Admissio ns 
Mrs. M ay nard Sav age. RI) 
1. Beloit. 
Ronald Mark s, Sebring. 
Matthew Dalton. Sebring. 
M rs. 
R i c h a r d 
W elch, 
Sebring. 
Mrs. Mary Shollenberger, 
RD 1, Homeworth. 
M rs. C h a r l e s E. 
Allen- 
bau gh. 
Sr., 
Bu tler 
Mobile 
City , Salem. 
F ra nk Bad d eley , Sebring. 
Discha rg es 
M rs. 
J u l i a 
O ld field , 
Sebring. 
Mrs. 
William 
S te e d e , 
Sebring. 
Mrs. Fred Flory , Salem. 


BIRTHS 
COMMUNITY EAST 
Son to Mr. and Mrs. J a m e s 
Vincent, Lisbon. Thu rsd ay . 
ALLIANCE CITY 
Son to Mr. and Mrs. Stev en 
Cope, 
RD 
1. 
Hanov erton, 
Thu rsd ay . 
Son to Mr. and Mrs. Mark 
B au m an, Sebring. Thu rsd ay . 


The d ominant r a m 
in 
a 
herd of Rock y Mou ntain big­ 
horn sheep u su ally gets the 
pick of breed ing females, N a ­ 
tional Geographic say s. Bu t 
d ominant r a m s m u st wage 
more horn-splintering fights 
wi t h y ou thfu l c h a l l e nge r s , 
and conseq u ently can ex pect 
shorter lifespans than also- 
rans. 


not seek ing a confrontation 
bu t he ad d ed firmly , “There 
are limits bey ond which we 
cannot go.” 
The 
S ov iet 
Union 
s u b ­ 
seq u ently 
agreed 
to 
back 
establishment of the peace­ 
k eeping force proposed by a 
grou p 
of 
so-calle d 
non- 
aligned nations. No Ru ssian, 
American, Chinese, British 
or French sold iers can be on 
it. 
“ We consid er the v ote a 
step in the right d irection,” 
said Robert J.McClosk ey , the 
S t a t e 
D e p a r t m e n t 
spok esm an. “ Natu rallv , we 
hope that all parties wiil giv e 
fu ll su pport to the term s of 
the resolu tion.” 
So far, 
Au stria, 
Finland 
and Swed en a r e set to con­ 
tribu te troops to the^force, 
which 
pr e s u m a b l y ‘wou ld 
station itself between Israeli 
and Egy ptian arm ies on both 
sid es of the Su ez Canal and 
between Israeli and Sy rian 
u nits in the Golan Heights. 
The resolu tion calls for a 
retu rn to the positions oc­ 
cu pied 
Mond ay 
when 
the 
Secu rity Cou ncil 
issu ed its 
first call for a 
cease-fire. 
E x c e pt 
for 
a 
plea 
for 
cooperation, 
the 
resolu tion 
d oes not d etail either the spe ­ 
cific d u ties of the em ergency 
force or the obligations of the 
cou ncil m e m b ers. 
Meanwhile. Kissinger told 
a news conference he and 
Sov iet A m bassad or Anatoly 
F. 
D ob ry ni n 
h a v e 
had 
“ preliminary conv ersations” 
abou t 
th e 
s it e 
a nd 
th e 
proced u res for d irect Arab- 
Israeli talk s. 
The secreta ry of state also 
su ggested that at least som e 
Arab states hav e agreed that 
the talk s shou ld begin. 
Until now. the Arab states 
hav e resisted d irect negotia­ 
tions with Israel. The United 
States has offered its “ good 
offices” in the past bu t there 
hav e been no negotiations in 
the 25 y ea rs of Israel's ex is­ 
tence. 
" W e 
b e l ie v e 
th a t 
negotiations can and shou ld 
begin in a m a tte r of a v ery 
lew w eek s,” Kissinger said . 


OHIOANS DISSENT 
W A S H IN G T O N 
( AP) 
- 
Two Ohioans were among the 
d issenters 
Thu rsd ay 
when 
the Hou se Way s and Means 
Committee v oted 19-5 to hik e 
the pu blic d ebt ceiling to $47 8 
billion throu gh Ju ne 30, 1974. 
Reps. Charles A. Vanik , a 
D e m oc r a t , 
a nd 
D onald 
Clancy , a Repu blican, were 
among the fiv e com mittee 
m e m b ers v oting “ no.” 
The cu rrent d ebt limit is 
$46 5 billion, bu t it will d rop 
au tom atically to $400 billion 
Nov . 30 u nless Congress acts. 
The actu al d ebt is ex pected to 
be arou nd $46 7 bv then. 


Vote To Retain 


PAUL J. 


HORNING 


First Ward 


COUNCILMAN 


Pd. Pol. Adv. 


Better Living Begins ... 
With Better Water 


— Free Water Analysis — 


TOWN and COUNTRY 
WATER CONDITIONING 


990 E. State Street — Salem, Ohio 


Phone 337-3837 


Bill Dudley, Owner - Home Phone 332-5745 


Corruption 
Charged to 
Ambassador 


WASHINGTON 
(AP ) - 
M il ita ry 
e q u i pm e nt 
w as 
bartered in Laos to bu ild a 
swim m ing pool for the a m ­ 
bassad or and to refu rbish his 
resid ence, a form er em bassy 
official charges. 
“ I was personally present 
w h en l a r ge q u a nt i t i e s of 
ex cess property were trad ed 
to priv ate 
contractors 
for 
serv ices and improv ements 
to 
th e 
a m b a s s a d or ’s 
r e s i d e nc e , ” 
H ow a r d 
F 
M u s h e tt, f or m e r s e c u r i t y 
chief at the em bassy , told a 
H ou s e 
s u b c om m i t t e e 
Thu rsd ay . 
G. McMu rtrie God ley , a m ­ 
bassad or from 1970 to 1973, 
called the allegations “ gross 
ex aggerations.” 
“ My personal strong con­ 
v iction is that my associates 
... m ad e no personal gain and 
I certainly d id n’t,” God ley 
said . 
Mu shett also accu sed God - 
l e v ’s a d m i ni s t r a t i v e c ou n­ 
seled Reed P . Robinson, with 
d isposing of 
some 
of 
the 
eq u ipm ent and pock eting the 
profits. * 
Mu shett said staff meetings 
held 
by 
R ob inson 
d e a lt 
mainly with how to d iv ert 
military eq u ipm ent to Laos 
and im prov ement of facilities 
for God fcy . 
The em b assy req u isitioned 
from Vietnam and Thailand 
nearly $8 million worth of 
su rplu s 
American 
military 
eq u ipment ostensibly for the 
Lao Armed Serv ices. Mu shett 
said . 
Mu ch of the eq u ipment was 
stolen or d eteriorated in the 
w e a t h e r a f t e r it r e a c h e d 
Laos, 
he 
told 
the 
Hou se 
F or e i gn 
A ffairs 
s u b ­ 
c om m i t t e e 
on 
foreign 
operations. 
As a resu lt of bartering of 
other pieces of eq u ipment, 
$7 0,000 
w ort h 
of 
i m ­ 
prov ements were m a d e to 
God ley ’s resid ence, Mu shett 
said . 
The $40,000 sw im m ing pool 
and tennis cou rts for God ley 
also w'ere financed in this 
m anner. 
Mu shett 
testified . 
" I 
r e pe a t e d l y 
r e por t e d 
these things personally to the 
a m b a s s a d or , 
finally 
in 
writing,” he said . “ Then ... 
nothing was d one ...” 
God ley , who is sched u led to 
testify nex t Thu rsd ay , said 
the sw im m ing pool was bu ilt 
for 
less 
than 
$15 ,000. 
He, 
contend ed the improv ements 
w e r e 
ne e d e d 
on 
the 
resid ence. 
Also sched u led to testify 
nex t week are inv estigators 
for the General Accou nting 
Office, and the Agency for 
International 
Dev elopment, 
who are 
look ing 
into 
the 
req u isitioning 
by 
the 
e m ­ 
bassy . 


Judge Sirica 
Receives Award 


BO STON 
( AP) 
Wate rgate 
Ju d ge 
John 
J. 
Sirica has been giv en 
the 
A m e r i c a n 
J u d ge s 
A s s o­ 
ciation's aw a rd of merit for 
“ju d icial cou ra ge.” 
Sirica accepted the award 
Thu rsd ay night at the asso­ 
ciation’s conv ention here. He 
d id not mention the Water­ 
gate case in his brief speech. 


“ What can I say ? 
What 
cou ld any one say that wou ld 
be appropriate in these cir­ 
cu m sta nces 
ex cept 
to 
ob­ 
s e r v e that 
t he 
pr i m a r y 
concern of ou r times and ou r 
tim e - h onore d 
a d v e r s a r y 
sy stem is the ord erly and 
d illigent pu rsu it of the tru th.” 
Sirica said . 
On 
T u e s d a y , 
P l a i d e nt 
Nix on agreed to tu rn ov er 
tapes of White Hou se con­ 
v ersations to Sirica. 


LT. CLEBE McCLARY 


Wounded Veteran 
Is Friends Church 
Speaker Sunday 


Vietnam v eteran Lt. Clebe 
McClary will speak abou t his 
ex periences in the w ar at 7 :3 0 
p.m. 
Su nd ay at 
the 
First 
Friend s Chu rch. 
The recipient of the Silv er 
Star, Bronze Star m ed al and 
three Pu rple Hearts, Lt. Mc­ 
Clary lost his left a r m , left 
ey e. most of his nose, both 
e a r d ru m s and his teeth in ihe 
Vietnam fighting. 
After 15 operations, he had 
a glass ey e, tissu e from his 
temple had 
repaired 
both 
e arnru m s, his right a r m ’s 
u sage c a m e back and plastic 
su rgery restored his face. 
.From Georgetown, S.C., he 
is a grad u ate of Ersk ine Col­ 
lege in his nativ e state and is 
m arried to the form er “ Miss 
Georgia" of the Miss U.S.A. 
Pageant. 


Salem Students 
In Monday Concert 


Mu sic by Bach. Schu bert 
and Berlioz will be featu re^ 
Mond ay ev ening when 
the 
You ngstown State Univ ersity 
Sy mphony Orchestra of the 
Dana School of Mu sic pr e ­ 
sents its fall concert. 
Stu d ents from (he Salem 
area appearing are Elizabeth 
Boeck ling, film;; Ron Krau ss, 
trombone; 
Lu 
Ann 
Lime- 
stahl, oboe; Bru ce R ead er, 
bassoon and Way ne Smith, 
cello. 
The concert will be giv en at 
S tam bau gh 
Au d itoriu m 
be­ 
ginning at 8 p.m. with Wil­ 
l i a m 
S locu m 
as 
m u s i c a l 
d irector and cond u ctor. 


ASSEMBLY OPENS 
CINCINNATI, Ohio (AP) 
The six -d ay General A s s e m ­ 
bly of the Christian Chu rch of 
Christ opened here tod ay with 
9.000 d elegates prepa re d to 
d ebate a nu m ber of contro­ 
v ersial issu es and elect new 
lead ers. The top chu rch post 
to 
be 
filled 
was 
that 
of 
general minister and presi­ 
d ent. which has been held for 
nine y ears by Dr. A. Dale 
Fiers of Ind ianapolis. 


NOW 
OPEN 


= 5 
t BREEZEWAY 


MOBILE 
MANOR 
PARK 
— Phone 4?7-2093 — 


Come In and Pick Your 


Home and Lot of Your 


Choice for Immediate Cc%pocy, 


Remember, We’re Centra lly Lo ca ted 
Between Leetonia and Salem on Rt. 344 


Open: Mon. & Fri. 10a.m. til9 p.m. 
Tues., Thurs., Sat., lOa.m tils p m. 
Sun. Noon til 5 p.m.—-Closed Wed. 
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Ifs harvest time, and there's 
more than the smell of Autumn 
in the air. Ifs also good cooking 
season. 
This News supplement is packed 
with recipes, some old, some 
new, for salads, vegetables, 
meats, desserts and 
miscellaneous dishes. 


Ham and Cheese 
Sandwich Puffs 


2 cups ground cooked ham (about 1 pound) 
2 cups grated Swiss Cheese (% pound) 
■A cup mayonnaise or salad dressing 
1 teaspoon prepared m ustard 
12 slices white bread, toasted 
6 eggs 
2*/z cups milk 


Mix the ham, cheese, mayonnaise and m ustard together. 
Spread on six of the toast slices, put together with 
remaining toast to make sandwiches. Cut each diagonally 
into quarters. Stand, crust edge down in a buttered dish 
13x9x2. 
Beat eggs slightly with milk in medium size bowl, pour 
over sandwiches. Cover and chill at least four hours or 
overnight. Bake in oven at 325 degrees for 35 minutes or 
until crust sets. To serve, cut between sandwiches and 
place on plates. Serves 6 to 8. 
These are very nice and so different when entertaining at 
a luncheon or club meeting. 


COOKBOOK 


Her Recipe Won! 


MRS. RUSSELL SMITH 
0 
Mrs. Russell (Wilma) Smith of 726 Columbia St., 
Leetonia, is first prize winner in the third annual Salem 
News “ Cookbook” contest and will receive $25 for her 
recipe for Ham and Swiss Sandwich Puffs. 
The mother of two children, Glenn (Hooker) of the 
Pidgeon Road, Salem, ana Mrs. Joanna Rogers of Liver­ 
more, Calif., Mrs. Smith has five granddaughters. Her 
husband of 43 years is retired from the Mullins Manufac­ 
turing Corp. 
Mrs. Smith, secretary of the David Patterson Insurance 
Agency in Leetonia, also is secretary to the Columbiana 
County Board of Visitation, secretary of the county 
American Legion Auxiliary, and serves as rehabilitation 
chairm an of the Leetonia American Legion post. She 
belongs to the Robbins Memorial United Methodist Church 
in Washingtonville, where she is treasurer of her Sunday 
School class. She is vice-president of the Leetonia 
Republican Club. 
Wilma’s cooking specialty is pastries and other* baked 
items, while her husband also enjoys cooking in their 
spacious kitchen. She also likes to play cards, especially 
“500” and euchre, with friends in leisure time. 
Mrs. Smith’s winning recipe was one of three she sub­ 
mitted in different categories. 


flour• • or enougtv to form a 
stiff dough - ancr mix well. 
^Tho Sale/t) flopf ,A$ ^Friday, 
KBT* 5 * 
. 


^ 
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l j l 
I A m 
b 
b 
a Oil top o? dough, cover and 
wins second rnze 
double in bulk. 
Punch fist in center of 
dough, pull sides to center, 
turn over and again oil top 
lightly. Let dough rise to 
double in bulk again. Punch 
down. 
Oil bottom and sides of the 
heavy aluminum pan - % of 
the way for the medium 
loaf. Sprinkle with corn- 
meal on the oil to coat the 
surface (sides and bottom) 
evenly and com pletely. 
Place dough carefully in 
pan, cover and let rise once 
more. Place lid of pressure 
cooker loosely on top, but 
don’t use the p ressu re 
weight or gauge. 
On * a 
regular pan place the cover 
slightly off center so steam 
can escape. In the pressure 
pan the steam will esca 
through the vent for the 
gauge 
Cook over low heat on the 
su rface of the 
kitchen 
range, a camp stove or hot 
plate. The medium loaf will 
take 45 minutes to over V/2 
hours. You have to ex­ 
periment with your pans 
and stove. When done, the 
bread will spring back when 
touched. The surface will be 
pale and quite dry (but not 
as dry as a loaf coming from 
the oven) and the bread will 
come out of the pan easily. 
Cool it, crust side up, on a 
MRS. LAUREN BOWMAN 


Baked Chicken Dish 


M rs. 
L auren 
(H elen) 
Bowman of Green Beaver 
Road, 
RD 5, Salem, 
is 
second place winner of $15 
with her recipe for Baked 
Chicken Dish. 
M rs. 
Bowm an, 
whose 
husband works for the NRM 
Corp. in Columbiana, is the 
mother of 
two children, 
Randall, a senior at South 
Range High School, and 
Mrs. 
R ichard 
(T erry) 
Snyder, a 
g rad u ate 
of 
Greenford High School. 
A member of the Midway 
Mennonite Church, Helen is 
active 
as 
Bible 
Study 
coordinator 
for 
the 
Christian Women’s Club of 
Salem and works one day a 
week as a medical assistant 
in a 
Boardman doctor’s 
office. She attends medical 
assistant training class one 
night 
a 
week 
at - the 
Mahoning County 
Joint 
Vocational School in Can­ 
field. 
Mrs. 
Bowman 
also 
teaches a Sunday School 
class for women aged 75 to 
93 at the church. She and 
her husband regularly host 


foreign doctors serving as 
interns in Youngstown and 
she enjoys helping the 
doctors’ wives with cooking 
and shopping. 
Helen, who says she loves 
to cook, has saved the first 
two Salem News “Cook­ 
books” and used many of 
the 
recipes iq 
them 
in 
preparing meals. 
BAKED 
CHICKEN DISH 
Coat a cut-up V 2 pound 
chicken with flour. Brown 
nicely 
in 
skillet. 
Salt 
chicken. Remove and put in 
9x13” oblong dish. 
Combine: 
1 small can evaporated 
milk 
1 can cream of chicken 
soup 
1 cup grated American 
cheese 
l 2 teaspooi. salt. 
Heat this 
until 
cheese 
melts, then add one 1-lb. can 
well-drained whole or.'ons, 
and 
one 
small 
can 
m ushroom s. 
Pour 
over 
chicken, 
sprinkle 
with 
paprika. Bake in 350 degree 
oven for one hour. 


Honorable Mention 


HONORABLE 
MENTION 
TOPSIDE 
WHITE BREAD 
Mrs. Paul Higgins 
1410 Ridgewood Drive 
Salem, Ohio44460 
For medium loaf: 
112 cups lukewarm 
(110-115 degrees) water 
1 package active dry 
yeast 
IV2 tablespoons sugar 
2 tablespoons vege­ 
table oil 
1 cup enriched 
all-purpose flour 
IV2 teaspoons iodized 
salt 
3 cups enriched all­ 
purpose flour 
Vegetable oil 
2 tablespoons (approx­ 
im ate) corn meal. 
First, make sure that you 
have a four-quart heavy 
aluminum pan. A pressure 
cooker works well. A non­ 
stick lining can be used but 
is not necessary. 
In a large mixing bowl, 
combine water, yeast and 


sugar. Let stand a 
few 
minutes and then beat in oil, 
the first part of the flour and 
salt. Beat thoroughly with 
spoon or electric mixer until 
smooth. Add rem aining 


rack. 


HONORABLE 
MENTION 
TARRAGON 
VINEGAR SALAD 
Mrs. Florence Weller 
110 Colonial 
Villa Estates 
Goshen Road 
Salem, Ohio 4446ft 
4 egg yolks 


2 * 2 tablespoons ta rra ­ 
gon vinegar 
4 tablespoons sugar 


' 2 teaspoon salt. 
Boil over low flame until 
thick. 
Add one cup m iniature 
marshmallows and cook a 
little longer to melt them. 
Then cool. 
When cool, add one small 
can of crushed pineapple 
(well drained). Then fold 
into one pint of whipped 
cream 
and 
one 
cup of 
chopped nuts. P ut 
into 
refrigerator until ready to 
serve. 


2 cups quick rolled oats 
1 teaspoon Baking soda 
1 cup granulated sugar 
1 cup flour 
1 teaspoon salt. 
Mix 
the 
last 
six 
ingredients well and put 
half of mixture in bottom of 
8-inch square baking dish 
lined with aluminum foil 
paper. Spread filling over 
mixture and sprinkle other 
half of mixture over top. 
Bake in oven pre-heated to 
350 degrees for % hour. 
Remove from oven, let cool 
in pan - then cut in squares. 


HONORABLE 
MENTION 
CRABMEAT 
CASSEROLE 
Norma Everett 
1310 E. 10th St. 
Salem, Ohio 44460 
One 7 or 8-oz. can 
crabm eat 
V 2 cup bread crumbs 


1*2 cups milk 
2 hara boiled eggs, 
chopped 


»2 teaspoon salt 
4 teaspoon dry mustard 


12 cup melted butter 


12 pound yellow 
American cheese 
Dash of pepper 
3 tablespoons sherry 
wine. 
Soak bread crumbs in 
milk in a bowl large enough 
to hold all ingredients. Add 
sherry to boned crabmeat 
and cut cheese into small 
pieces. Add chopped eggs. 
Mix all ingredients 
into 
bowl, then spoon into I 12 
quart buttered casserole. 
Bakfe at 275 degrees un­ 
covered for about one hour. 
4 to 6 servings. 
NOTE: 
V/4 cups bread 
crum bs m akes a m ore 
moist and softer mix. 


HONORABLE 
MENTION 
DATE BAR 
COOKIES 
Mrs. Walter Milligan 
1253 Conser Drive 
Salem. Ohio 44460 
'2 pound chopped dates 
1 cup milk 
One-third cup granulat­ 
ed sugar 
2 tablespoons butter 
or margarine. 
Cook the above until 
smooth and thick, 
t cup melted butter 
or margarine. 


HONORABLE 
MENTION 
MUSHROOM 
PIROSHKf 
Mrs. Michael J. Traina 
1651 E. StateSt. 
Salem. Ohio44460 
FILLING: 
>2 pound mushrooms 
finely chopped 
2 tablespoons butter 
‘2 cup chopped onion 
Dash pepper 
Dash nutmeg 
1 teaspoon lemon 
juice 
2 teaspoons flour 
*2 cup dairy sour 
cream 
1 teaspoon dried dill. 
Saute mushrooms and 
onion in butter about four 
minutes. Add next four 
ingredients and cook two 
minutes more. 
Remove 
from heat and blend in sour 
cream and dill. Cool. Fill 
and then bake. 
PASTRY: 
2 cups all-purpose 
flour 
'4 teaspoon salt 
14 pound unsalted 
butter 
4 tablespoons chilled 
lard, cut into bits 
4 to 6 tablespoons cold 
water. 
Combine 
flour, 
salt, 


butter and lard into bowl. 
Cuf •butter an a1 lard intd 
flour until mixture looks 
like coarse meal. Add four 
tablespoons of cold water 
gather into a ball. If needed, 
add one tablespoon of water 
at a time until all particles 
adhere. W rap ball and 
refrigerate for one hour. 
Roll pastry out and cut 
into three-3Vz inch circles. 
Place filling in center and 
flatten filling a bit. Fold one 
side of the dough up over the 
filling, almost covering it. 
Fold in the two ends of 
dough about Vi-inch, and 
fold over the remaining long 
side of dough 
(envelope 
fashion). Place the Piroshki 
side by side, seams down on 
butter pan and bake 30 
minutes at 400 degrees until 
golden brown. 
Makes about two dozen. 


HONORABLE 
MENTION 
SOUR CREAM 
TWISTS 
Melba Kinard 
P. O. Box 204 
Hanoverton, Ohio 
4 cups flour 
1 teaspoon salt 
1 cup shortening 
1 package active dry 
or compressed yeast 


>4 cup lukewarm water 


1 
e g g 
, , 
2 egg yolks 
1 cup sour cream 
1 teaspoon vanilla 


>2 teaspoon grated 
lemon rina 
1 cup seedless raisins 
Two-thirds cup sugar 
Cinnamon (optional). 
Sift the flour and salt into! 
a bowl. Cut in the shortening j 
with a pastry blender or tw o! 
knives. Soften the yeast in • 
the water. Beat the egg and , 
yolks together until Tight. | 
Combine with sour cream , i 
yeast, vanilla, lemon rind I 
and raisins. Stir into the I 
pastry 
base 
and 
mix! 
thoroughly. Let rise in 
refrigerator two hours. This 
dough has more the quality 
of pastry and it does rise in 
the refrigerator. 
Measure out the sugar. 
You may use it all, but 
should 
not 
use 
m ore. 
Sprinkle some sugar lightly 
over the breadboard; place 
dough on board and sprinkle 
sugar very lightly over the 
dough. Roll out into a 12- 
inch square. Fold the dough 
from each side to make 
three layers. Roll out again 
and repeat the folding, 
using a little more sugar on 
the board and on the dough 
to prevent sticking. Cut into 
strips one-inch side 
and 
four-inches long. Twist each 
three or four times. 
Lay them on ungreased 
baking sheets two inches 
apart. Sprinkle with 
the 


remaining sugar or .sugar 
and fcfnnamon m ixture if 
you wish. 
No additional 
rising is needed. 
Bake in m oderately hot 
oven, 375 degrees, for 18 
minutes, until light brown. 
Yield: three dozen twists.. 


HONORABLE 
MENTION 
AUNT LIZZIE’S 
SOUPERSUPPER 
Marlene Snyder 
2124 E. State Street 
Salem, Ohio 
3 pounds ground chuck, 
or ham burger 
% pound bacon 
4 10-oz. cans vegetable soup 
1V2 cup w ater 


1 /4 cup cracker or 
bread crumbs. 
Mix the ground chuck, 
two cans undiluted soup and 
cracker crum bs together 
thoroughly with hands or 
fork. 
Form 
into 
nine 
rounded patties. W rap two 
pieces of bacon around each 
patty. 
Place patties in large 
roaster. Pour rem ainder of 
two 
cans 
undiluted 
vegetable soup on top. Pour 
U/2 cups w ater in pan. 
Bake in pre-heated 350 
degree oven for about an 
hour. Cover during Cooking. 
Makes nine generous ser­ 
vings. 
Spoon gravy Over patties 
and 
serve 
with 
mashed 
potatoes, salad. 


HONORABLE 
MENTION 
GOLDEN CROWN 
PULLAPART 
Gayle Ann Lesch 
14835 Duck Creek Road 
Salem, Ohio 44460 
% cup scalded milk, 
V2 cup shortening, 
V2 cup sugar (white), 
1 teaspoon salt. 
Combine Va cup warm 
water and 2 small packages 
or 1 large package yeast, 2 
well beaten eggs, and 4 cups 
flour. 
Com bine 
m ilk, 
sh o r­ 
tening, sugar and salt. Cool 
to luke warm, add yeast and 
eggs and V2 of flour. Beat 
well. Add remaining flour 
and 
mix to soft dough. 
Knead on floured board. Let 
rise till double. Push down, 
let rise 10 minutes more. 
Shape into small balls, dip 
in melted oleo, and roll in 
sugar m ixture. Place in well 
greased angel cake pan in 
layers. 
Sprinkle 
with 
remaining sugar mixture. 
Let rise till double then bake 
at 
350 
d egrees 
for 
40 
minutes. Let cool in pan. 
Sugar Mixture 
IV2 cups sugar, 
1 cup finely chopped nuts, 
2 teaspoon cinnamon. 


Are You Up in Stitches? 
THE GOLDENLSTTT 


Offers 
ELNA & WHITE SEWING MACHINES 


★ Repairs on All Makes 


★ Sewing Lessons Basic and Advanced 


call Mary Margaret Christy 
Phone 337-457« 
Salem, Ohio 


Plorai Gifts tt® 


Say "Happy Entertaining' 
With Beautiful Flowers 


«* 
* 
There's no more welcome 
Gift than a lovely floral 
Arrangement for the table. 
Or, if you oeed to add 
color to your home — 
nothing adds beauty 
like flowers. 


Free Delivery to Canfield-Youngstown 
Endres Gross 


FLOWERS — GIFTS 
Salem 
Canfield 
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Rinners-up in the Salem News third annual “Cookbook” 
Contest are pictured (1. to 4.) Sharon Lanzendorfer of Rt. 
164, RD 1, Leetonia; Sandra Lee Kelly of 2286 Oak St.. 
Salem; Mrs. Marilyn Sauer of RD 2, Sevakeen Lake; .and 
Mrs. John Grunick of 119 Pine St., Leetonia. 


1 teaspoon vanilla 
Va teaspoon nutmeg 
2 cups diced apples 


TOPPING: 
One-third cup sugar 
One-third cup unsifted 
flour 


Va cup cold m argarine 
or butter 
1 teaspoon cinnamon. 
P re n e a t 
oven 
to 
400 
degrees. Stir together the 
two tablespoons flour, '/* 
teaspoon salt, % cup sugar 
in a medium size bowl. Add 
one unbeaten egg, one cup 
sour cream , one teaspoon 
vanilla, Va teaspoon nutmeg 
and beat with a spoon to a 
smooth, thin batter. Stir in 
two cups diced apples and 
pour into pie shelf. Bake at 
400 degrees for 15 minutes, 
then reduce heat to 350 
d egrees 
and 
continue 
baking for 30 minutes. 
Rem ove 
from 
oven. 
Com bine 
one-third 
cup 


RUNNER-UP 
PINEAPPLE 
FRUIT BOWLS 
Sharon Lanzendorfer 
R.D. 1-3334 S.R. 164 
Leetonia, Ohio 44431 
Cut a large, pineapple (or 
several sm all ones for in­ 
dividual servings) in half 
lengthwise, leaving tuft of 
leaves attached to each 
half. Cut out the fruit with a 
grapefruit knife or other 
sharp knife. Discard the 
core and cut the fruit into 
sm all triancles. Combine 
the pineapple with sliced 
b an an a, 
diced 
o range, 
grapefruit sections, melon 
balls, grapes, straw berries 
or any fruit in season. There 
should be one cup of mixed 
fruit per serving. A little 
sherry or cointreau m ay be 
added to the fruit if desired. 
Chill fruit and the pineapple 
shells. 
To serve, arrange fruit in 
pineapple shells. Creamy 
orange-lemon dressing m ay 
be mixed in with the fruit 
before filling the shells, or 
m ay be passed on the side. 
CREAMY ORANGE- 
LEMON DRESSING 
2 eggs 


<4 cup sugar 
1 tablespoon orange juice 
1 tablespoon lemon juice 
1 cup wnipping cream 
G rated orange rind 
(optional) 


Beat eggs with sugar, 
orange juice and lemon 
juice until well mixed. Cook 
over boiling w ater stirring 
constantly until thick; cool. 
Whip cream until stiff and 
fold into egg m ixture. Chill 
before serving. Sprinkle 
with grated orange rind if 
desired. Makes 6-8 servings. 


RUNNER-UP 
SOUR CREAM 
APPLE PIE 
Mrs. Marilyn K. Sauer 
RD2, Sevakeen Lake 
Salem, Okie 44466 
FILLING: 
1 unbaked 9" pie shell 
2 tablespoons flour, 
unsifted 
Vk teaspoon salt 
Va cup sugar 
1 unbeaten egg 
1 cup dairy sour cream 


Miss Lanzendorfer won with her salad recipe for 
pineapple fruit bowls; Miss Kelly with her pound cake 
recipe; Mrs. Sauec.for sour cream apple pie; and Mrs. 
Gnmick for her strawberries and cream cheese freeze 
dessert recipe. 


sugar, one-third cup flour, 
one teaspoon cinnamon and 


Va cup m argarine with fork 
or p a stry blender and 
sprinkle over pie. Bake 10 
minutes' at 400 degrees. 
Serve warm or cold. 


RUNNER-UP 
POUNDCAKE 
Sandra Lee Kelly 
2289 Oak Street 
Salem, Ohio 44460 
2 sticks butter (1 cup) 
6 eggs 
3 cups sugar 
3 cups flour 
1 teaspoon lemon 
flavoring 
2 teaspoons vanilla 
flavoring 


>2 pint whipping cream 
-(do not whip) 
Add last. 
Lightly grease and flour a 
10-inch angel food (tube) 
cake pan. DO NOT PR E ­ 
HEAT OVEN. Cream butter 
and sugar. Add eggs as you 


crearii. 
Add ' U o tirf hbd 
flavorings. 
Beat until mixed well. 
Add whipping cream and 
mix in. Pour batter into pan. 
Place in COLD oven. Turn 
oven to 350 degrees. Bake 
cake V/z hours or until done. 


RUNNER-UP 
STRAWBERRIES AND 
CREAM CHEESE 
FREEZE 
Mrs. John Grunick 
119 Pine Street 
Leetafcia, Ohio 44431 
BASIC CRUST: 
1 cup flour 
1 package (4-serving size) 
pudding and pie filling 
(do not use instant mix) 


Va teaspoon salt 
xk cup solid shortening 
2 tablespoons butter or 
oleo,’ softened 
1 egg 
In ’small mixing bowl, 
com bine all ingredients. 
Blend 30 seconds at low 
speed; blend one minute at 
m edium 
speed. 
Spread 
dough in ungreased 13x9- 
inch baking pan. Bake at 350 
degrees for 12 to 15 minutes. 
Cool completely. 


FILLING: 
2 packages (10-oz. each) 
frozen strawberries-drain 
and reserve \k cup syrup 
1 cup (*6 pint) wnipping 
cream , 
whipped and sweetened 
with 


x a cup sugar 
2 packages (6-oz. each) 
cream cheese, softened 
>2 cup sugar 
In large mixing bowl, 
combine cream cheese and 
sugar at low speed; beat at 


< 
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high 
speed 
to r 
th ree 
minutes until smooth and 
cream y . 
Add 
re serv ed 
syrups, beat one m inute at 
m edium speed. Fold in 
straw berries and whipping 
cream ; pour over baked 
and cooled crust. 
Freeze covered with foil 
overnight. Rem ove from 
freezer ten minutes before 
serving. 
N O T E : 
( f r e s h 
straw berries, mashed and 
sweetened with one-third 
cup sugar, may be used 
instead 
of 
frozen 
straw b errie s. Use ju ice 
from 
m ashed 
fresh 
straw berries for straw berry 
syrup. 


HONORABLE 
MENTION 
FROZEN PUMPKIN 
PARFAIT SQUARES 
Mrs. Harold C. Milliken • 
3192 Depot Road 
Salem, Ohio 44460 
V/z cups graham cracker 
crumbs, 


Va cup sugar 


Va cup melted butter. 
Mix well and press into 
nine-inch square pan. 
V/z cups pumpkin . 
Vi cup brown sugar. 
'¡z teaspoon salt 
1 tablespoon cinnamon 


Va teaspoon ginger , 
Vh teaspoon cloves. 
Mix tne above ingredients 
and fold in one-quart soft, 
vanilla ice cream . Pour into.* 
crumb-lined pan. Cover and. 
freeze until firm. Cut and 
top with whipped cream . 
Makes nine servings. 


Just What 


The 


Single 


woman 


Needs! 


A MAINTENANCE-FREE HOME! At 


X fem broak? U tlla s 
"T he woman can come home and RELAX ... no 


mow or any outside maintenance. All the work is 
done for a small maintenance fee of only 118.00 per 
month. 


T%o New Models Open for Inspection 
UntuTpjn. 
Daily Until 8 p.m. 
Bruce R. Herron 


1717 E. STATE 
SALEM 


INC., 
ft K ALTOR 
3174486 


HONORABLE 
MENTION 
POOR MAN’S PIE 
Sometimes Called 
Millionaire Pie 
(Serves 12) 
Mrs. Penny Lippiatt 
RD4, Salem-Warren Rd. 
Salem, Ohio44480 
CREAM: 


2 cups powdered sugar 
(not sifted) 


1 stick margarine 
(well softened) ' 
ADD: 


1 egg 
>4 teaspoon salt 


>4 teaspoon vanilla. 
Mix well until light and 
fluffy 
Bake two pie shells, cool. 
Spread mixture on the two 
crusts. Chib. 
WHIP: 


1 cup whipping cream. 
l cup 
ADD: 


1 cup well drained 
crushed pineapple 
I? cups d 
ans. 
pec 
w Spoon this filling on top of 
T he 
sugar-m arganne 
mixture. ChiU and serve. 


HONORABLE 
MENTION 
STUFFED TUFOU 
Mrs. Gayle Coy 
1132 Cleveland St 
Salem, Ohio 44460 
2 small onions 
(finely chopped) 
1 stalk celery 
(finely chopped) 
4 garlic cloves 
(finely chopped) 
Vz cup olive oil 
1 pound ground beef 
Va pound ground pork 
cups frozen chopped 
spinach (squeeaee dry“) 
2 cups parmesan cheese 
l/z cup chopped parsley 
3 finely chopped 
hard-boiled eggs 
2 cupa breed crumbs 
3 eggs (wcfl beaten) 
1 tablespoon orapftnb 
Salt & pepper to ta ste. 
IV2 pounds tufoli 
(large macaroni) 
2 8-oz. cans tomato sauce 
Saute in large skillet the 
onions, celery and 'garlic 
cloves in Vz cup olive oil and 
saute until tender. 
Add ground beef, ground 
pork 
and 
cook 
until 
browned. Add the frozen 
spinach, cheese, parsley, 
hard boiled eggs and cook 
until well blended. Cool 
slightly. 
After cooling, blend in 
bread crumbs, beaten eggs, 
oregano, salt and pepper. 
Set aside. 
Cook 
tufoli 
in 
large 
saucepan (slightly salted 
water) for eight minutes or 
until tender. Drain, cool 
M^lightly. Then stuff with 
meat mixture. 
Place in 9x12” sheet cake 
pan with 2” sides. Partially 
cover with tomato sauce1 
and bake for 30 minutes at 
350 degrees. 
Serves 12. 
I 
Cakes 


MARD1 GRAS 
PARTYCAKE 
Mrs. Clyde Sell 
8707 Salem Unity Road 
Salem. Ohio 44460 
Melt two-thirds cup but­ 
terscotch morsels in V\ cup 
water in saucepan. Cool. 
Sift together: 
2Va cups siftled flour, 


1 teaspoon salt, 


1 teaspoon soda, 
Vz teaspoon baking powder. 
Set aside. 
Add 
IV4 
cups 
sugar 
gradually to Vt cup shor­ 
tening cream well. Blend 3 
unbeaten eggs, one at a 
time, beating after each. 
Blend 
in 
melted 
but­ 
terscotch morsels; mix 
well. 
Add all dry ingredients 
alternately with 
1 cup 
¿buttermilk or sour milk,! 


thoroughly after each ad: 
dition. (with electric mixer 
use a low speed.) 
Turn into two 9-inch or 
two 8 -inch cake pans at 1 l/z 
inches deep, round, well 
greased, ana lightly floured 
on the bottoms. 
Bake at 375 degrees for 25 
to 30 minutes until cake 
springs back when touched 
lightly in center. Cool; 
spread 
filling 
between 
layers and on top to within 
Vt inche of edge. Frost sides 
and top edge with Sea Foapa 
Frosting or whipped cream. 


BUTTERSCOTCH 
FILL­ 
ING 
Combine Vt cup sugar and 


1 tablespoon cornstarch in 2 - 
quart saucepan. Stir in ' 2 
cup evaporated milk, one- 
third cup water, one-third 
cup butterscotch morsels 
and 1 beaten egg yolk. Cook 
over medium neat, stirring 
constantly, until 
thick. 
Remove from heat; add 1 
tablespoon butter, 1 cup 
coconut, chopped and 1 cup 
pecans or walnuts, chopped. 


SEA FOAM FROSTING 
Combine in saucepan one- 
third cup sugar, one-third 
cup firmly packed brown 
sugar, one-third cup water 
and 1 tablespoon corn 
syrup. Cook until a little 
syrup dropped in cold water 
forms a soft ball (236 
degrees F.) Meanwhile, 
beat 1 egg white with Va 
teaspoon cream of tarter 
until stiff peaks form. Add 
syrup to egg whites in slow, 
steady stream, beating 
constantly 
until 
thick 
enough !e spread. 


TEXAS SHEET CAKE 
Mrs. Betty Dangelo 
1684 Southeast Blvd. 
Salens, Ohio 
together in a large 
Mix 
bowl: 
2 
* 
1 
1 


eggs, 
t cup buttermilk, 
teaspoon vanilla, 
teaspoon baking soda. 


mmmmm* 
2 cups sugar, 
2 cups flour. 
l/2 teaspoon salt. 
Bring to a rolling boil in a 
small saucepan: 
Vt pound ( 1 cup) oleo, 
1 cup water, 
Va cup cocoa. 
Ada to the other .mixture 
and mix well. Pour batter 
into a 9” x 12” greased and 
lightly floured pan. Bake at 
375 degrees for 25 minutes. 
Icjng 
Bring to a boil: 
one-third cup oleo, 


2 
tablespoons 
plus 
2 
teaspoons cocoa, 
V4 cup milk. 
Add: 
2 two-thirds cups powdered 
sugar, 


1 teaspoon vanilla. 
Spread on cake right out 
of tne oven. Sprinkle nuts on 
top. 
___ 


POPPYSEED CAKE 
Mrs. Aaae Nedzelski 
122S Stewart Road' 
Salem, Oldo 44460 
3 cups flour (unsifted), 


2 cups sugar, 


1 2 fund ounces salad oil, 
4 eggs, 
1 teaspoon'vanilla, 


1 2 teaspoon salt, 
\Vz 
baking soda, 
13 fluid ounces evaporated 
milk. 
Combine sugar, oil, eggs, 
and vanflla. Add miw and 
dry ingredients alternately. 
Then add: 


1 • 1 2 ounce jar of poppyseed 
filling. 


1 cup of black walnuts or 
just walnuts. 
Mix well. Bake in 1 0-inch 
tube pan UNGREASED for 
1 hour and 10 minutes. 350 
degree even. Cool, while 
still warm run knife around 
Inside of pan and center 
before 
removing cake. 
Sprinkle with confectioner's 
sugar. 
Date or nut filling can be 
used instead of poppyseed. 
This recipe win make 
three bread loaves. Bake 10 
minutes less when making 
loaves. 


Mrs. Joseph Hrovatic 
Box 3498. RD3 
Salem, Ohio 44460 
Pour 1 cup boiling water 
over 1 cup chopped dates, 
Add 1 teaspoon soda. Let 
stand while the following is 
mixed. 
1 cup sugar, . 
Va cup butter, 
1 beaten eggt 
1 teaspoon vanilla, 
V/z cups sifted flour, 
1 teaspoon baking powder, 
Vi teaspoon salt, 
Vz cup nuts. 
Ada the above mixture 
and stir in. Pour in 9 x 12 
inch pan. Bake for 35 
minutes in 350 degree oven. 
Icing 
5 tablespoons brown sugar, 
5 tablespoons cream, 
2 tablespoons butter. 
Boil for three minutes, 
spread on cake and sprinkle 
with nuts or coconut. 


HAWAIIAN 
DREAM CAKE 
Mrs. Kathleen Zatell 
- 
487 E. 4 th St 
* Salem, Ohio 
\k cup butter or margarine, 
Vz cup brown sugar (lightly 
packed), 
Vt teaspoon vanilla, 
1 Vz cups flour (presifted), 
1 cup crushed pineapple 
(drained), 
Vt cup melted butter or 
margarine, 
Va cup white sugar, 
1 egg» 
1 teaspoon vanilla, 
1 cup shredded coconut. 
Cream butter and brown 
sugar, add vanilla. Mix in 
flour. Pat evenly over an 
ungreased 9-inch square 
pan. Bake in preheated 375 
degree oven for 15 minutes. 
Let cool 5 minutes. 
Spread 
with 
drained 


and vanilla. Add coconut.. 
Spread coconut mixture 
over pineapple. Bake in 375’ 
degree oven for 30 minutes. 
Cool in pan and cut into 
squares. 
Should 
be 
refrigerated 
for 
best 
keeping. 


ANGELFOOD 
JELLOCAKE 
Mrs. Carl Nutter 
31966 Georgetown Rd. 
. 
Salem, Ohio44460 
1 small angel food cake. 
Pull apart and put in 13 Ml 
pan. It should be Vz full. 
3 small packages JeUo - any 
flavor - made as directed. 
When almost set, pour 
over angel food cake. After 
it is set, put a layer of 
bananas, then a large tub of 
whipped 
topping, 
then 
sprinkle nuts. Delicious!! 


SOCK-IT-TO-ME 
CAKE 
Mrs. Cheryl Tati» 
RD1 Hartley Rd. 
Salem, Ohio44466 
1 box of golden butter cake 
mix, 
Va cup oil, 
Vz Cup sugar, 


1 cup sour cream, 
4 eggs. 
Beat in one at a time the 
above ingredients - Mix 4 
minutes. 
Filling 
4 tablespoons brown sugar, 
4 teaspoons cinnamon, 
l/z cup crushed pecans - 2 Va 
o i. bag. 
Pour Vz of the batter into a 
bundt teflon pan. then 
sprinkle on top the filling - 
pour remaining batter m. 
Bake at 350 degrees for 1 
hour exactly. - don’t open 
oven door till 1 hour is up. 
Glaze 
1 cup confectioners sugar (if 


Màdfêhtfm. m, 
3 tablespoons milk. 
Drizzle over top of cake 
while still warm. 


COCOA 
MAYONNAISE CAKE 
Mrs. Larry G. Cross 
Box 331 
North Beton, Ohio 4449 
2 cups flour, 
1 cup sugar, 
2 teaspoons soda, 
1 teaspoon baking powder, 
Va teaspoon salt, 
5 tablespoons cocoa, 
1 ctfp water, 
1 cup mayonnaise, 
1 teaspoon vanilla. 
Combine all ingredients in 
above order and pour into 13 
x 9 x 2 pan. Bake for 40 
minutes in 350 degree oven. 
Frost with powdered siqgar 
or other frosting. 


CHOPPED APPLE CAKE 
Mrs. Frank T. Smith 
7131 Cool Rd. 
Canfield. Ohio44466 
Mix well: 
4 cups diced fresh apples. 
Break 2 eggs over them. 
Beat in rest ingredients by 
hand: 
2 cups flour, 
2 cups sugar. • 
2 teaspoons baking soda, 
1 teaspoon vanilla, 
2 teaspoons cinnamon or 
nutmeg, 
% teaspoon salt, 
1% cups oil, 
1 cups nuts (optional). 
Pour into well greased 
and floured 9 x 13-inch pan. 
Bake 325 degrees for one 
hour. We serve ours with 
whipped cream when ready 
to serve it, or just plain. 
Temperature A Tune: 325 
rees for 1 hour, 
tonsils: oblong pan 9 x 
13, greased and floured. 


KITCHEN 
PLANNING! 


Lots of entertWUig 
coming up? Why 
not select a 
beautiful 
arrangement 
from McARTOR 
FLORAL. It can 
add so much to 
your room ... 


Stambaugti's has available kitchen planning service! 
We'll be glad to help you design your new kitchen with ex­ 
pert advice on traffic patterns, floor plans, work centers, 
color, appliances, storage center, clean-up center, cabinets, 
countertop, lighting, floor, wall and chiling covering and 
common problems! 


We'll help you 
design your own 
You-Shaped 
kitchen and 
show you how 
to save hundreds 
of dollars 
when you 


Many Decorating Ideas 
Free Gifts — Refreshments 
(Circle the Deteen Your Calender) 


McARTOR FtORAl Co. 
1152 S. Lincoln Ave., Salem, Ohio 
Phone 237-3481 


SALIM PLAZA 


2340 L SOI» St. - Rt. 14-A • PL 332-0075 


Store Hours: Mon.-Teos.-Wod. 16-9 p.m. 


Thurs.-Fri.-Sat. f-f p.m. 


On Pass 
Accounts 


book. 


0111 n ' l / 
uted OailV 


Onih, u u ' lliP anytime vv 
W i t h d r a w 
o,\/idends 


When you travel in 
these financial circles 
your savings earn more 


When you place your money In savings, 
make sure you know exactly how fast it 
will grow. The percentage figure alone 
does not tell you the entire story. For 
example, SAVINGS CERTIFICATES 
pay more dividends, but you have to 
leave your money untouched for a set 
period of time to get the dividends. 
Home Savings issues savings certifi­ 
cates at top dividends but also pays off 
in a shorter length of time than many 
financial institutions. 
PASSBOOK SAVINGS ACCOUNTS 
at Home Savings pay 51/4 % dividends, 
Va % more than at many financial insti­ 
tutions. But that isn’t all of the story in 
this case either. The Home's computers. 


figure your dividends daily so that you 
get every penny earned whenever you 
withdraw. Also, accumulated dividends 
are added to your passbook total FOUR 
TIMES a year, and each time you start 
earning dividends on the new higher 
total. Many local financial institutions 
paying only 5% add on to your total 
only TWO TIMES a year, which further 
reduces your earnings. 
It’s important to know what percent­ 
age your savings can earn, but the 
other aspects make a great difference. 
Stop in at any of the six convenient 
Home Savings offices where a finan­ 
cial expert will help you get the MOST 
FOR YOUR MONEY. 


HONE SAVINGS 
AND LOAN COMPANY 
OF YOUNGSTOWN 
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Cakes 
PERFECT 
CHOCOLATE CAKE 
Norma Everett 
1310 East 10th Street 
Salem, Ohio 44460 
1 cup unsifted unsweetened 
cocoa, 
2 cups boiling water, 
23/4 cups sifted all-purpose 
flour, 
2 teaspoons baking soda, 
% teaspoon salt, 
Vfe teaspoon baking powder, 
1 cup butter or margarine, 
softened, . 
2Vfe cups granulated sugar, 
4 e8«s, 
V/z teaspoon vanilla ex­ 
tract. 
■Frosting 
1 package (6 oz.) semi- 
sweet chocolate pieces, 
cup light cream, 
1 cup butter or margarine, 
2l/z 
cups 
unsifted con­ 
fectioners sugar. 
Filling 
v \ cup heavy cream, chilled, 
V4 
cup 
unsifted 
con­ 
fectioners sugar, 
1 teaspoon vanilla extract. 
In medium bowl, combine 
cocoa with boiling water, 
mixing with wire whisk 
until smooth. Cool com­ 
pletely. 
Sift flour with soda, salt, 
and baking powder. Preheat 
oven to 350 degree F. 
Grease well ana lightly 
flour three9 x lVfe-lnch layer 
cake pans. 
In large bowl of electric 
mixer, at high speed, beat 
butter, sugar, eggs, and 
vanilla, 
scraping 
bowl 
occasionally until light - 
about 5 minutes. At low 
speed, beat in flour mixture 
(in fourths), alternately 
with cocoa m ixture (in 
thirds) beginning and en­ 
ding with flour mixture. Do 
not overbeat. 
Divide evenly into pans; 
smooth top. Bake 25 to 30 
minutes, or until surface 
springs back when gently 
pressed with fingertip. Cool 
in 
pans 
10 
minutes. 
Carefullly loosen sides with 
spatula; remove from pans; 
cook on racks. 
Frosting: 
In 
medium 
s a u c e p a n , 
c o m b i n e 
chocolate pieces, cream, 
butter; stir over medium 
heat until smooth. Remove, 
from heat. With wire whisk 
blend in 2Vfe cups con­ 
fectioners sugar. In Dowl set 
over ice, beat until it holds 
shape. 
Filling: 
Whip cream with 
sugar 
ana 
vanilla; 
refrigerate. 
Assemble: On plate place a 
Iyer; top side down; spread 
with half of cream. Place 
second layer, top side down; 


spread with rest of cream.. 12 teaspoons soda in F cup 
Place second layer, top side I water. 
down; spread with rest of 
Sift 
dry 
ingredients 
cream. Place third layer,)I together except the soda. 
top side up. Frost with 
spatula, frost sides first,' 
covering whipped cream ; 
use rest of frosting on top, 
swirling 
d eco rativ ely ! 
Refrigerate at least 1 hour 
before serving. To cut, use 
thin-edged sharp knife, slicej 
with sawing motion. Serves 
10 to 12. 


COFFEE CAKE 
Mrs. June Chamberlain 
RD2 
Columbiana, Ohio 
1 pkg. yellow cake mix, 
1 pkg. 
instant 
vanilla 
pudding, 
% cup oil, 
% cup water, 
4 eggs, 
1 teaspoon vanilla, 
1 teaspoon butter extract. 
Grease and flour Bundt 
pan 
well. 
Mix 
cake 
ingredients at high speed 
for 8 minutes. Alternate the 
following filler with the 
batter as your pour it in the 
pan. Bake at 350 degrees for 
40-45 minutes. Let cool for 8 
minutes. Turn onto cake 
plate and glaze. 
Filler: 
Vi cup brown sugar, 
1 teaspoon cinnamon, 
xk cup chopped huts. 
Glaze: 
1 cup powdered sugar, 
Vz teaspoon butter extract, 
1 tablespoon oleo, 
1 teaspoon vanilla. 
Mix this with milk until 
right consistency, drizzle 
over cake. 


CARROTCAKE 
Mrs. Sue Keefer 
Mosher Manor, Lot 3 
Route 4 
Lisbon, Ohio 44432 
IVi cups salad oil, 
2 cups sugar, 
2 cups ground carrots, 
1 large can crushed, drained 
pineapple, 
3 eggs, 
1 teaspoon cinnamon, 
3 cups flour, 
Vi teaspoon salt, 
2 teaspoons baking powder, 
1 cup chopped pecans. 
Mix 
afl 
ingredients 
together, pour into greased 
and floured angfelfood pan 
bake one hour at 350 
degrees. Cake stays moist 
ana keeps well. Frost with 
favorite frosting when cool. 


EASY 
CHOCOLATE CAKE 
Mrs. Betty Lou Gantz 
360 Columbia St. 
Salem, Ohio 44460 
1 cup mayonnaise, 
Vt cup cocoa, 
1 cup sugar, 
2 cups flour, 
Vi teaspoon salt, 
Vz teaspoon vanilla, 


Add 
the 
m ayonnaise 
alternately, flour, 
then 
water with soda. Fold in xk 
teaspoon vanilla and bake in 
over at 350 degrees for 30 
imputes in llVi” x 7Vfe” x 
W 
pan. Serves 12 to 15. 
Chocolate Frosting 
V4 cup shortening, melted, 
Vz cup cocoa, 
Vi teaspoon salt, 
one-third cup milk. 
IV2 teaspoons vanilla, 
3 Vi 
cups 
confectioners 
sugar. 
fn a saucepan, melt 
shortening. Remove from 
heat after melting and add 
cocoa and salt. Stir in milk 
ahd vanilla. Put all of the 
sugar in a bowl. Add 
chocolate mixture to sugar. 
Mix at medium speed on 
your mixer until smooth and 
creamy. Add 1 tablespoon 
more of milk, if needed for 
good spreading consistency. 


PUMPKIN CAKE 
Sherry Blanchard 
25 Camelot Dr. SpL 3 
Columbiana, Ohio 44408 
V/i cups oil, 
2 cups granulated sugar, 
4 eggs, , 
2 cups pumpkin (16 oz.) 
3 cups flour, 
1 teaspoons baking powder, 
2 teaspoons baking soda, 
2 teaspoons cinnamon, 
1 teaspoon salt, 
2 cup chopped walnuts 
(optional). 
Cream oil, sugar, and 
eggs for five m inutes. 
Combine 
the 
dry 
ingredients 
and 
add 
alternately in fourths with 
the pumpkin. Beat the 
mixture well and bake in an 
ungreased 10 inch by 16 inch 
by 1 inch jelly roll pan at 350 
degreees for 30-35 minutes. 
Cool the cake thoroughly. 
This recipe makes three 
layers if desired. The cake 
serves about 20. 


LUCKY CAKES 
Mrs. Fred L. Bowman 
37175 US 30 
Lisbon, Ohio 44432 
Cream : 
2 cups sugar, 
xk cup shortening. 
Add: 
2 whole eggs and beat. 
Add: 
1 cup sour milk, 
1 teaspoon vanilla, 
1 cup boiling water, (add 
last). 
Mix dry ingredients and 
add to above. 
4 cups flour, 
2 teaspoon soda, 
1 teaspoon salt, 
Vi teaspoon baking powder, 
Vi cup cocoa (baking). 
Drop by teaspoon onto 
ungreased cookie sheet (6 


Custom designing of 


After 5 dresses 


& wedding Gowns 


• Knits •Casuals • Form ais 


• After 5 Cocktail Dresses 


Let Our Bridal Consultants Advise 
You from Fitting Room to Church 


“It's Worth the Drive” 
We Are As Individual 
As You A r e - 
Come Visit 
_ 


1 W M M M M M M M M M M W 


Phone 337-7050 
~ 140 S. Lincoln 
Salem. Ohio 
Next to the Village Green 


cakes on a sheet). Bake 450 
degrees - 5 minutes. 
FILLING for cakes made 
like a sandwich. 
6 tablespoons flour, 
1 cup milk. 
% 
Cook and let cool. 
Add: 
1 cup sugar and Vi cup oleo 
or .Butter, 
Vi cup shortening, 
1 teaspoon vanilla, 
xk cup powdered sugar. 


APPLE CAKE 
Mrs. Betty M. Kibler 
RD1 
Hanoverton, Ohio44423 
2Vi cups all-purpose flour, 
1 teaspoon soda. 
2 teaspoons baking powder, 
1 teaspoon salt, 
Vz teaspoon cinnamon, - 
3 cups chopped apples, 
2 cups white sugar, 
1 Vi 
cups 
oil 
less 
2 
tablespoons, 
1 Teaspoon vanilla, 
2 eggs, 
Vi cup nuts. 
Mix together oil, sugar, 
^s, vanilla, add the flour, 
a, baking powder, salt 
and cinnamon. Add apples 
and nuts. Bake at 350 
degrees for 45 minutes in 13 
x 9 x 2 pan (greased and 
floured). 
1 cup brown sugar, 
1 cup white sugar, 
4 tablespoons flour, 
1 cup water, 
1 cup milk, 
4 tablespoons butter or oleo. 
Cook till thick. Add 1 
teaspoon vanilla and 
Vi 
teaspoon salt. Spoon over 
cooled cake and serve. 


Vi cup Galiano, 
Vi cup orange juice. 
Pour white cake mix and 
vanilla pudding into bowl 
(mix well) and add rest of 
ingredients. Beat 4 minutes 
(high speed) and pour into a 
Bundt greased pan. Bake at 
350 degrees for 45 to 50 
minutes. 
When removed from pan 
cake can be iced with whiti 
thin icing, if desired. 


BLITZ TORTE 
Mrs. B. J. Grove 
12324 Beaver Creek Rd. 
Salem, Ohio44466 
1 package yellow cake mix., 
2 whole eggs plus 4 egg 
yolks, 
IV4 cups water. 
Beat until blended. Pour 
ioL> 3 waxed paper lined, 
greased and floured cake 
pans. 
Beat 4 egg whites till stiff 
peaks form. Add one-third 
cup sugar. Spread on the 
unbaked cake m ixture. 
Sprinkle chopped nuts over 
top. 
Bake 325 degrees - 25 
minutes. 
Remove from pans and 
cool. Make a package of 
vanilla pudding as directed 
on package. Let cool. Put 
half of the pudding between 
the layers, and put whipping 
cream on the sides of the 
cake. 


HARVEY WALLBANGER 
CAKE 
Mrs. Edith Fusco 
388 Columbia S t 
Salem, Ohio 44460 
1 box of white cake mix, 
1 package - 4 oz. instant 
vanilla pudding, 
4 eggs, 
Vi cup oil, 
Vi cup vodka, 


CHEESECAKE 
Mrs. Florence Weller 
110 Colonial Villa Estates 
Goshen Rd. 
Salem, Ohio 44460 
16 to 18 Graham Crackers — 
rolled fine. (Save a few 
crumbs to sprinkle on top.) 
Vi cup sugar, 
Vi cup soft butter. 
Mix together and line 
spring-type cake pan on 
bottom and sides and press 
firmly in place. 
In a large bowl put: 
3 large packages of Cream 
Cheese, 


4 eggs, 
2 cups sugar, 
2 tablespoons vanilla. 
Beat on medium speed for 
about 20 m inutes until 
smooth and creamy. Pour 
into shell and sprinkle with 
remaining crumbs. Bake at 
350 degrees for 35 to 40 
minutes until knife comes 
out clean. 


DELICIOUS DIET 
CARROTCAKE 
Mrs. Don R. Carlson 
9490 South Ave. Ext 
Poland, Ohio 44514 
2 cups sugar, 
4 eggs, 
1 cup oil. 
Mix and add: 
2 cups flour, 
2 teaspoons soda, 
1 teaspoon cinnamon, 
1 teaspoon salt. 
Now add: 
3 cups grated carrots, 
2 cups raisins, 
1 cup chopped nuts. 
Bake in tube pan at 325 
degrees for IV2 hou»*s. 
Ice with following: 
1 4 oz. package cream 
cheese, 
Vi box powdered sugar, 
x/z teaspoon vanilla, 
Vi stick margarine. 
Mix until creamy and 
spread on cooled cake. 


YELLOW 
ANGELFOODCAKE 
. Mrs. H. C. Milliken 
3192 Depot Road 
Salem, Ohio 
4 egg yolks, 
2 tablespoons cold water, 
1 teaspoon lemon juice, 
1 Vi cups sugar. 
Beat 
together 
for 
10 
minutes. 
Add: 
Vi cup boiling water, 
IVi cups flour, 
Vi teaspoon baking powder, 
4 egg whites - beaten stiff. 
Mix all ingredients well, 
our into ungreased tube 
pan. Bake in 350 degree 
oven for one hour. 
•*A/ortlaÂ& 
PROGRESSION 
CHINA 


Noritake Progression China makes cooking, dining, and entertaining 
elegantly easy. Freeze with it—Cook with it-Serve with it. Yet Progression 
China is a truly fine artistic product with a beautiful pearl white body. 
Completely coordinated cookware and serving pieces available in a choice 
of patterns. All in open stock with a two-year free breakage guarantee under 


normal household use. 


5 Pc. Pince Setting.......... *12.95 


45 Pc. Service for 8 _____ *119.95 


USE OUR CONVENIENT 
CLUB KAN. 


581 E. State St. 
Salem, Ohio 


w WHITE FUDGE CAKE 
Mrs. Robert L. Shinn 
35259 Salem Grange Road 
Salem, Ohio44460 
a/4 cup chopped or broken 
‘white chocolate, 
Vfe cup hot water, 
2 V2 cups flour, 
V/2 cup sugar, 
1 teaspoon soda, 
Vz teaspoon baking powder, 
V'i teaspoon salt, 
1 cup softened butter or 
m argarine, 
1 cup sour milk, 
3 eggs, 
I teaspoon vanilla, 
Vs cup chopped nuts and Vfe 
cup 
flaked 
coconut 
if 
desired. 
In small pan melt white 
chocolate and hot water. 
Use low heat. Cool. 
In larg e 
m ixer 
bowl 
com bine 
flour, 
sugar, 
baking 
soda, 
bakin 
powder, salt, butter an 
sour milk. Blend at low 
speed until moistened. Beat 
1 minute at medium speed. 
Add 
eggs 
and 
m elted 
chocolate m ixture, 
and 
vanilla. B eat one m ore 
minute at medium speed. 
Stir in nuts and coconut. 
Pour 
b a tte r 
into 
two 
prepared 9 inch pans. Bake 
30 to 35 minutes in 350 
degree oven. Frost with. 
W hite 
Fudge 
F rosting. 
WHITE FUDGE 
FROSTING 
:!4 cup chopped or broken 
white chocolate, 
2Vz tablespoons flour, 
1 cup milk, 
1 cup softened butter or 
m argarine, 
1 cup granulated sugar, 
U/2 teaspoon vanilla. 
In small pan combine 
white chocolate, flour and 
milk. Cook over medium 
heat stirrin g constantly 
until 
thickened. 
Cool 
completely. 
In mixing bowl cream 
butter and sugar until light 
and fluffy about 3 minutes. 
Gradually add completely 
cool white chocolate mix­ 
ture. Beat at high speed 
until it is the consistency of 
whipped cream . Spread on 
White Fudge Cake. 


PUMPKIN CAKE WITH 
CREAM CH EESE TOP­ 
PING 
Mrs. Dorothy Evans 
450 Cherry Fork 
Leetonia, Ohio44431 
2 cups flour, 
1 one-third cups sugar, 
3 teaspoons baking powder, 
1 teaspoon salt, 
one-third 
cup 
soft 
shor­ 
tening, 
two-thirds cup milk, 
1 teaspoon vanilla, 
2 eggs, 
1 teaspoons cinnamon, 
4 teaspoon nutmeg, 
xk teaspoon ginger, 
1 cup canned pumpkin, 
1 cup chopped nuts. 
Blend 
first 
four 
ingredients, add shortening, 
milk, vanilla, spices, Beat 2 
minutes at medium speed. 
Add eggs, pumpkin. Beat 2 
minutes more. Stir in nuts. 
Pour in a greased and 
floured Bundt pan. Cool M 
minutes. 
Bake 
at 
350 
degrees for 40-45 minutes. 
After you cool the first 10 
minutes remove from pan 
and cool completely. * 
Topping 
3 oz. package creampd 
cheese (softened), 
1 teaspoon vanilla, 
2 tablespoons oleo (sof­ 
tened), 
1 cup powdered sugar. 
Beat until creamy and 
spread on cake. 


COFFEE CAKE 
Mrs. Russell Smith 
726 Columbia St. 
Leetonia, Ohio 44431 
G rease a 9 x 15 cake pan. 
Bake at 350 degrees 1 hour. 
1 box yellow cake mix (put 
in mixing bowl dry), 
1 package instant vanilla 
pudding (add dry), 
4 eggs, 


1 stick oleo, 
1 cup sour cream , 
Blend above ingredients 
together. Put half of the 
batter in pan. Sprinkle % 
topping over the batter, 
then pour the balance of the 
batter on topping. Then add 
the balance of the topping. 
Topping 
Vfc cup chopped nuts, 
xk cup sugar, 
1 teaspoon cinnamon. 


CHOCOLATE 
MAYONNAISE CAKE 
Mrs. Herbert K. Smith 
15990 W. S. Range Rd. Rt.6 
Salem, Ohio 44460 
2 cups flour, 
1 cup granulated sugar, 
4 tablespoons cocoa, 
1 teaspoon baking powder, 
2 teaspoons baking soda, 
Vz teaspoon salt. 
Mix above ingredients 
fogether thoroughly. Then 
add 
the 
following 
ingredients: 
1 
cup 
salad 
dressing 
(mayonnaise type), 
1 cup warm water, 
Vi teaspoon vanilla. 
Blend well and pour into 2 
well greased and floured 
layer cake pans. Bake in 
pre-heated oven at 375 
degrees tem perature for 20 
to 30 minutes or until center 
of cake springs back when 
lightly pressed with finger. 


OLD FASHIONED 
APPLESAUCE CAKE 
Vonda Roderick 
232 Front Street 
P. O. Box 89 
Leetonia, Ohio 44431 
2 cups flour, 
Vz teaspoon salt, 
1 teaspoon soda, 
1 teaspoon cinnamon, 


teaspoon cloves, 
Vi teaspoon nutmeg, 
Vi cup soft shortening, 
1 cup sugar, 
2 eggs unbeaten, 
1 cup thick, cold apple 
sauce, 
% cup raisins, 
Vi cup broken walnut meats. 
Put into a large bowl 
shortening, sugar and eggs 
and mix well. Then add the 
apple sauce, raisins and 
w alnut m eats and mix 
together. Then add the 
flour, salt, soda, cinnamon, 
cloves and nutmeg. Grease 
and flour a large cake pan 
and pour the cake into pan 
and bake at 350 degrees for 
about 55 m inutes.. 


SNOWFLAKE CAKE 
Mrs. Joseph A. Barnes 
524 W. Sixth Street 
Salem, Ohio44460 
1 l4 cups sugar, 
Vz cup butter, 
2Vz cups cake flour, 
2 teaspoons baking powder, 
1 scant cup water (1 cup, 
minus 1 tablespoon), 
4 egg whites, 
V\ teaspoon salt, 
1 teaspoon vanilla. 
Cream together sugar and 
butter. Cut in the dry 
ingredients till mixture is 
the texture of fine corn 
meal. Stir in the water, beat 
egg whites with salt and stir 
them in. Always stir in 
same direction, with spoon 
always touching bottom of 
bowl. Add vanilla. Bake in 
two 8-inch cake pans in 
moderate oven (350 degrees 
F.) 30 minutes or until cake 
tests done. 
Frosting 
3 egg whites, 
% cup sugar, 


Pinch of salt, 
3 tablespoons 
light 
corn 
syrup, 
I teaspoon vanilla. 


Put 
the 
unbeaten 
egg 
whites, sugar, corn syrup 
and salt in the top of a 
double-boiler 
over 
hot 
water. Beat with a rotary 
egg beater while you bring 
the water to a boil. Keep 
beating for 7 minutes, or 
until tne mixture stands in 
soft mounds. Remove from 
the heat, beat in the vanilla 
ane continue beating until 
the frosting stands in peaks 
and will hold its shape when 
spread. 
You may add 
Vz cup 
crushed after-dinner mints 
and enough green vegetable 
coloring to tint a delicate 
§ 
reen. At Christmas time, 
ecorate cake with candied 
cherries. 


pies, nuts and vanilla. Pour 
into greased 8” x 8” x 2” 
pan. Bake in oven at 350 
degrees for 40-45 minutes. 
Serve hot or cold, with or 
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without whipped cream or 
ice cream . 


DID YOU KNOW THAT 
TRAVEL AIDS (MAPS, 
TRIPTIKS, TOUR BOOKS, ETC.) 
ARE STILL THE BEST 
AVAILABLE? 


KNOBBY APPLE CAKE 
Mrs. Earon Gillam 
1888 Macklin Rd. 
New Waterford, Ohio 


3 tablespoons m argarine, 
1 cup sugar, 
1 egg, beaten slightly, 
*2 teaspoon cinnamon, 


l 2 teaspoon nutmeg, 
Vt teaspoon salt, 
1 teaspoon baking soda, 
1 cup sifted flour, 
3 cups diced apples, 
'4 cup chopped nuts, 
1 teaspoon vanilla. 


C ream m arg arin e and 
sugar well in large bowl. 


THEY ARE 
PUBLISHED 
EXCLUSIVELY 
FOR AAA 
MEMBERS. 
NOT FOR SALE 
AT ANY PRICE! 


it 9 


JOIN AND STAY WITH 


Add beaten egg; mix well. 


Sift 
dry 
ingedients 
together. Add to cream ed 
mixture. Stir in diced ap- 


li.T U l i M I I I H I i 
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Tjw^ /rrfir 


Columbiana County Motor Chib 


"It's Smart to Know Before You Go" 
Salem 
337-0371 
Columbiana 
4i2-3626 
E. Liverpool 
305-2020 


Village Green 
Main Street 
219 E. 4th Street 


FINE F U R N I T U R E & A C C E S S O R I E S 


designs for living 


by famous nanufacturers such as: 


The "HOME" of fine furniture 
• 
invites you to come in, browse around. 
Our friendly personnel will be happy to 
assist you in selecting brand name fur­ 
niture, appliances or carpeting to fit 
your specific decor. 


St. John's 
Daystrom 
Virginia House 
Roper 
Hamilton 
Sealy Posturepedic 
La no 
Bassett 
Vaughn Bassatt 


Kincaid 
Forest 
Columbus 
Rowe 
Berkline 
Fox 
HiUto 
National 
Admiral 


' ^CK. JÜ 4 ----HOME 
7/ 7/l/t// ic Stoic 
( o> : of. at ( ta ht- S Usti at ih 


Open Monday & Friday 
Evenings 
Til! 9 p,m. 


The finest 


Bank financing Available 


KEITH HESS 
- 
Owner 
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STRAWBERRY 
SHORTCUTCAKE 
Sarah Dias 
652 Vie E. 3rd St. 
Salem, Ohio 
l 12 cups miniature mar­ 
shmallows, 
2 
cups 
straw berries 
(preferably frozen, thawed 
out), 
1 pkg. strawverry Jello, 3 
oz. size, 
2*4 cups flour, 
V k cups granulated sugar, 
Vz cup shortening 
(so f­ 
tened), 
3 teaspoons baking powder, 
V2 teaspoon salt, 
1 cup milk, 
1 teaspoon vanilla, 
3 eggs (slightly beaten). 
Grease bottom only of a 
13” x 9” pan. Sprinkle the 
m arshm allow s over the 
bottom of the pan. Combine 
strawberries and the 
strawberry Jello stogether. 
Set 
asid e. 
Com bine 
remaining ingredients. Mix 
or beat mixture thoroughly. 
Pour batter over 
m ar­ 
shmallows. Next pour the 
strawberry 
mixture 
over 
batter. Bake at 350 degrees 
35-40 minutes. 


PINEAPPLE 
UPSIDE-DOWN CAKE 
Dave Straub 
Box 21 
Damascus, Ohio 44619 
Cream together in large 
bowl: 
4 tablespoons 
shortening, 
% cups white sugar. , 
Add 
1 
eg g .- 
Mix: 
iy4 cups of cake flour, 
iy 4 
teaspoons 
baking 
powder, 
y4 teaspoon salt together in 
a medium-sized bowl. 
Add 
dry 
ingredients 
alternately with Mt cup of 
milk and 1 teaspoon vanilla. 
In the bottom of 8” cake 
K 


n melt half a stick, 0/4 
) oleo over low heat. 
Add y2 cup of brown sugar 
to melted oleo. Now' arrange 
p in ea p p le' 
slic e s 
and 
ch erries and nuts over 
brown sugar. Pour batter 
over fruit and bake at 350 
degrees for 35-45 minutes or 
until toothpick comes out 
clean. 
Immediately turn upside 
down on serving plate. DO 
NOT remove pan for a few 
minutes (brown sugar will 
run down over cake instead 
of clinging to pan.) 
Cake is best if served 
warm. 
(Fresh peaches may be 
2*ed 
in 
place 
pineapple 
when in season.) 


CHOCOLATE CHIP 
COFFEE CAKE RING 
Mrs. Lauren Bow man 
Route 5 
Salem, Ohio44460 
1 cup sugar, 
cup margarine, 
1 cup sour cream, 
2'2 cups all-purpose flour, 
2 eggs, 
1 teaspoon double acting 
baking powder* 
1 teaspoon baking soda, 
1 teaspoon vanilla, 
1 cup chocolate chips, 
% 
cup 
brown 
sugar, 
V/z teaspoon cocoa, 
Vz cup walnuts. 
Bake in 350 degree oven 
for 60-65 minutes in greased 
and floured tube pan. Beat 
6ugar 
with 
cup 
m argarine until light and 
fluffy. Add 2 cups flour and 
next 5 ingredients. Beat 3 
m inutes, stir 
in 
cup 
ch o co la te chips. Spread, 
batter evenly in pan. In 
medium bowl m easure Vz 
cup flo’ir, brown sugar and 
co co a . 
Cut 
in 
y4 
cup 
m argarin e 
in 
coarse 
crum bs, stir in walnuts and 
rewiaining chocolate pieces. 
C rum ble m ixture evenly 
•v e r batter. 


BANANA NUT BARS 
Sophie Ann Donnelly 
581 E. Pidgeon Rd. 
Salem, Ohio 44460 
two-third cup oleo, 
IV2 cups sugar, 
2 egg yolks, 
1 cup mashed bananas, 
iy2 cups sifted flour, 
1 teaspoon baking powder, 
1 teaspoon baking soda, 
V4 teaspoon salt, 
4 -tablespoons sour cream, 
V& teaspoon vanilla, 
2 egg whites, 
Ms cup chopped walnuts. 
Cream sugar and oleo 
together. Adaeggyolks. Mix 
well. Add banana. Sift flour 
w ith 
the 
soda, 
baking 
powder and salt. Add dry 
ingredients alternately with 
sour cream to the creamed 
mixture. 
Mix 
thoroughly. 
Add vanilla. Fold in well- 
beaten egg 
w hites and 
chopped nuts. Pour mixture 
into 8 x 13-inch oblong pan 
that has been greased and 
floured lightly on the bot­ 
tom. Bake in preheated 350 
degree oven about 25 to 30 
minutes. Cool, cut in strips 
and roll in powdered sugar. 
Serve. 


OLD FASHIONED 
CHOCOLATE CAKE 
Carol Joy Wallace 
Rt. 2 Oak St. 
Beloit, Ohio44609 
3 cups all-purpose flour, 
v2 cup cocoa, 
2 cups sugar, 
1 cup salad oil, 
2 eggs, 
lz teaspoon salt, 
1 teaspoon vanilla, 
1 cup buttermilk, 
2 teaspoons baking soda, 
1 cup boiling water. 
(1) Sift flour and cocoa 
together. 
(2) Cream sugar, salad oil 
and eggs together. 
(3) Add dalt, vanilla. 
(4) ALTERNATE sifted 
flour and cocoa with but­ 
termilk to cream mixture. 
(5) Add the boiling water to 
baking soda in a measuring 
cup. Add to mixture. 
(6) Place in a greased 13x9 
or two (2) 9 
pans. The 
mixture should be placed 
immediately into pans and 
baked. 
(7) Bake 350 degrees F. (325 
degrees for glass pan) for 30 
minutes. 


7-UP POUND CAKE 
Mrs. E. J. Savage 
211 Stanton Drive 
Columbiana, Ohio 
2 sticks oleo, 
Mi cup shortening, 
3 cups sugar, 
5 eggs, 
3 cups cake flour (sifted 
tw ice), 
1 regular bottle 7-Up. 
1 teaspoon vanilla 
(or 1 
teaspoon lemon 
extract). 
Cream together the oleo, 
shortening and sugar. Add 


eggs one dt a tim e and beat 
w ell 
after 
each 
one. 
Alternate flour and 7-U 
and beat well after eac 
addition. Add flavoring. 
Bake at 350 degree for 45 
m inutes. R educe to 300 
degrees for 35 minutes more 
or until dope. 
I 
m ake 
m ine 
in 
m y 
electric m ixer in order 
g 


iven and bake in one or ¿wo 
read pans, according to 
how thick you want it. 


RED VELVET CAKE 
Mrs. Evelyn Klemann 
345 N. Indiana Blvd. 
Salem, Ohio 
1 cup butter, 
iy2 cups sugar, . 
2 eggs, 
1 cup buttermilk, 
2y2 cups cake flour, 
1 teaspoon vanilla, 
1 
sm all bottle red 
food 
coloring, 
2 tablespoons cocoa, 
Vz teaspoon salt. 
Cream butter, sugar and 
eggs. Make a paste with 
food coloring and cocoa; 
Add to sugar mixture. Add 
remaining ingredients and 
beat 
w ell. 
Mix 
one 
tablespoon vinegar - one 
teaspoon soda. Stir this into 
batter. (Don’t beat.) Bake 
350 degrees 30-35 minutes. 
Two 8” layers or 39” layers. 
If you use 8” pans, split 
when cool. 
Frosting " 
Cook 6 tablespoons flour 
and one cup milk till very 
thick on medium heat. Stir 
constantly. Cool. 
Cream 1 cup butter, add 
one cup sugar gradually. 
Add milk mixture. Beat till 
sm ooth and fluffy. Add 
pinch of salt and vanilla. 


BLOSSOM TIME CAKE 
Rebecca Witmer 
RD 1 
Columbiana, Ohio 
2 
squares 
unsw eetened 
chocolate, 
>4 teaspoon soda, 
334 cups cake flour, 
1 teaspoon salt, 
5 teaspoons baking powder, 
2M> cups sugar, 
34 cups shortening, 
1 two-thirds cups milk, 
1’2 
teaspoon 
alm ond 
flavoring, 
34 cup egg whites. 
Melt chocolate in the top 
of a 
double-broiler, 
then 
cool. 
Add 
soda 
to 
the 
chocolate and set aside. Sift 
cake 
flour, 
salt, 
baking 
powder, and 2 cups of sugar 
together two times. 
Add 
shortening and 1 cup milk 
and beat 2 minutes with an 
electric mixer. Add the rest 
of the milk, and flavoring. 
Beat 2 more minutes. 
Beat 
egg 
whites 
until 
foamy 
ana 
add 
>2 
cup 
sugar; a tablespoon at a 
time. Add to batter and mix 
well. 


ROTISSERIE/ BROILERS 


Smokeless, Spatter-free! 
Self-cleaning element. 
12 positions. 8 V2 " x 12" 
broiling surface. 
1175W, 120V. 
24549/54546/129" 


SPATHOLTS HARDWARE 
LEETONIA 
Open Friday till9 p.m. 
Close Saturday 5:30 p.m. 


Measure xk cup batter and 
add chocolate. Measure % 
cup white batter and add Vs 
teaspoon red food coloring. 
Pour V2 of the white batter 
into two 9-inch greased cake 
pan. Spoon 
the red and 
chocolate batter in as a 
marble cake. Add the rest of 
the white batter and run a 
knife 
through 
the 
cake. 
Bake in a preheated 350 
degree 
oven, 
for 
25-30 
minutes or until done. 
Ice with the Seven Minute 
Frosting and sprinkle tinted 
coconut on top. 
(To tint 
coconut; add 4 drops of red 
coloring to V4 cup of water 
and sprinkle over shredded 
coconut.) 
Seven Minute Frosting 
2 unbeaten egg whites, 
1V2 cups sugar, 
2 
teaspoons 
light 
corn 


the 


syrup, 
one-third cup cold water, 
Dash salt, 
1 teaspoon vanilla. 
P la ce 
all 
ingredients 
except vanilla 
in top of 
double boiler (not over 
heat); beat 1 minute with 
electric or rotary beater to 
blend. Place over boiling 
water 
and 
cook 
beating 
constantly, 
till 
frosting 
forms 
stiff 
peaks 
about 
seven m inutes. Rem ove 
from boiling water. 
Add 
van illa, 
beat 
till 
of 
spreading 
con sisten cy, 
about 2 minutes. 


BLACK BOTTOM 
CUPCAKES 
Mrs. Pearl Padurean 
RD 1 
New Waterford, Ohio 
Combine: 
1 cup (8 o z.) package cream 
cheese, 
1 egg, 
one-third cup sugar, 
Vs teaspoon salt, 
1 cup (6 oz.) pkg. chocolate 
chips. 
In another bowl: 
1 cup water, 
one-third cup cooking oil, 


1 teaspoon vanilla, 
1 teaspoon vinegar. 
Add this mixture to 
following: 
Vk cups flour, 
1 cup sugar, 
V4 cup cocoa, 
1 teaspoon soda, 
>/2 teaspoon salt. 
Fill small muffin pans 
lined with small paper cups 
one-third full with cocoa 
batter. Top with 1 heaping 
tablespoon of cream cheese 
batter 
...... 
Bake at 350 degrees for 30- 
35 minutes. Makes about 
three dozen. 


OATMEAL CAKE 
Mrs. Philip Greenisen 
156 Park Drive 
Salem, Ohio 44460 
1 cup quick cooking oat­ 
meal, 
(Pour water over 
oatmeal, stir, cool), 
1V2 cup boiling water, 
1 cup granualted sugar, 
1 cup brown sugar, pakced 
firmly, 
12 cup butter or margarine, 
1 ana one-third cups sifted 
flour, 
2 eggs, 
I12 teaspoon cinnamon, 
>2 teaspoon salt, 
1 teaspoon soda, 
>2 cup chopped nuts, 
if 
desired. 
Cream sugar, butter and 
eggs. Add oatmeal mixture. 
Sift dry ingredients and fold 
in. Pour into greased 13 x 9 x 
2 pan and bake at 350 
degrees for 30-35 minutes. 
Broiled Frosting 


[ 2 cup butter or margarine, 
l2 cup brown sugar, 
U cup cream, 
2 cup coconut, 
h cup chopped nuts, 
2 teaspoon vanilla. 
Mix 
all 
ingredients 
together. Spread over cake 
while warm . Return to 
broiler 
and 
broil 
until 
bubbly, (about 3-5minutes). 
This cake is very moist 
and keeps well over a long 
period of time. 


SPECIAL MOIST 
GELATIN CAKE 
Mrs. Dònna Perieli 
780 Jennings Ave. 
Salem, Ohio 
1 box yellow cake m ix, 
1 box 
(sm all strawberry 
gelatin, 
1 box Whip & Chill lemon 
flavor, 
1 box whipped topping mix. 
Prepare cake 
mix 
ac­ 
cording to 
directions' on 
lable, place mix in pyrex 
dish. Bake accordin 
to 
fdirections. While cake is 
baking, 
m ix 
gelatin 
eliminating xk cup of water, 
set gelatin aside. DO NOT 
chill gelatin. When cake is 
done, remove from oven, 
cool for approximately 15 
minutes. Using handle end 
of butter knife, leaving cake 
in pan, poke holes in cake 
about Vfe-inch apart, pour 
gelatin liquid over cake, 
place cake in refrigerator 
until 
com p letely 
cool. 
Prepare Whip & Chill ac­ 
cording to directions. Spoon 
lightly over top of cake, let 
set for approximately 20 
minutes, cover with shipped 
topping, 
return 
to 
refrigerator. Serve chilled. 


HARVEY WALLBANGER 
CAKE 
Jam es L. Spicer, Jr. 
644 y2 E. Fourth Street 
Salem, Ohio 44460 
1 pkg. yellow cake mix, 
1 
p k g. 
instant 
van illa 
pudding, 
cup cooking oil, 
4'eggs, 
t4 cup vokka, 
V4 cup Galliano, 
3/4 cup orange juice. 
M ix 
all 
in gred ien ts 
together and beat 4 minutes 
(in a large bowl). Pour 
batter into well greased and 
lightly floured Bundt pan. 
Bake at 350 degrees for 45-50 
minutes. 
Dust with 
con­ 
fectioners sugar or frost 
with an orange glaze. 


w elcom e to our w orld. 


Mt Hooo National Forest, 
Ofegoo. Pan of our woriO. 
...— 
L 
-j i r s 


It’s a world as fresh and happy as new snow... of clothes that 
were made to get out and go in! And that’s Knockabouts pure 
virgin wools. Woven, styled and actively coordinated to give you 
a world of fashion that’s just great outdoors.. 


351 
Main St. 
IN COLUMBIANA Hum 482-3628 


Store Hours: Daily 9-5, Friday 9-9 


COKE A COLA CAKE 
Mrs. Edna M. Pokorny 
6614 St R t 45 
Lisbon, Ohio 44432 
2 cups unsifted flour, 
2 .cups granulated sugar, 
2 sticks butter or oleo, 
1 cup coke a cola, 
% cup buttermilk or sour 
milk, 
2 beaten eggs, 
1 teaspoon baking soda, 
1 teaspoon vanilla, 
V/z cups miniature mar- 
.shmallows, 
3 tablespoons cocoa. 
Combine sugctr and flour 
in a large mixing bowl. Heat 
butter (oleo), cocoa, and 
cojke a colh in saucepan to 
boiling point, stirring oc­ 
casionally. Pour this over 
the flour-sugar mixture. 
• Mix together thoroughly. 
Add buttermilk (sour milk), 
eggs, soda, vanilla, and 


marshmallows. 
M ix 
thoroughly 
with 
above 
ingredients. Bake at 350 
degrees in a greased and 
floured 9x13x2 baking pan 
for 30 to 35 minutes until 
done. Ice hot.» 
Icing: 
* 
xh cup butter or oleo, 
6 tablespoons coke a cola, 
1 1 pound box powdered 
sugar, 
3 tablespoons cocoa, 
1 cup pecans or walnuts, 
chopped. 


Pour powdered sugar in 
small mixing bowl and set 
aside. Combine butter, 
cocoa, and coka a cola in 
saucepan and heat to boiling 
point, stirring occasionally. 
Pour over powdered Sugar 
and beat well. Then add 
nuts and stir thoroughly. Ice 
cake. 


RED, RED C A K E 
Mrs. Berneice Bower 
14220 Atwater A ve. NE 
Alliance, Ohio 44601 
1 stick 0/4 pound oleo), 
\\k cups sugar, 
2 eggs, 
1 tablespoon cocoa, 
V/2 ounce bottle of red food 
coloring, 
1 cup buttermilk, 
2 cups flour, 
1 teaspoon vanilla,. 
1 teaspoon soda, 
1 tablespoon vinegar, 
Method, watch closely: 
Cream 
shortening 
and 
sugar, Add one egg at a 
time, beating after each 
one. Add vanilla, Put cocoa 
in a bowl, not plastic, add 
the red coloring to this 
cocoa. Put in the mixture, 
then add the flour and 
buttermilk in three different 
alternations. Beat, now add 


the 
soda 
and 
vinegar 
together and. fold in the 
batter while still fizzing. 
Bake till done at 350 degrees 
until a toothpick stuck in the 
middle of cake comes out 
dry, about 40 minutes. 
The following icing goes 
with this cake: 
Never Fail 
Flour Frosting 
5 tablespoons flour, 
1 cup milk, 
1 cup sugar, 
Vfe cup shortening, 
1 stick olep, - 
1 teaspooon vanilla. 
Method: Mix milk and 
flour 
in 
aluminum 
or 
enamel pan over hot stove, 
stir fast until pasty, remove 
and cool. While cooling, 
cream sugar, shortening 
and oleo until smooth, add 
vanilla, add this mixture to 
paste and whip until ready* 


After baking rice in a 
casserole, stir in some 
minced parsley. Use a fork 
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for the stirring job so you 
don’t mash the rice. 


Complete Selection of 
Fabrics- Notions- Patterns 
for Knit Materials 


Fully Qualified Instructors 
for Knit Sewing Classes 
Basic-Lingerie- Menswear 
and Fitting Class®* 


Open Mon.-Thurs. 9:30-5 p.m. 
Fri. 9:30-9; Sat. 10-4 
Skip's Fabric Studio 


321% S. Main Street-Columbiana 
Just past the Railroad Tracks 
Phone 482-5193 


How deep is your bath? 


How long is your shower? You’ll 
save a lot of hot water by reducing 
the-depth of your bath and the time 
of your shower. And you’ll get just 
clean. 


When shaving, 


partially fill the basin with 
hot water, rather than let hot 
water go down the drain. 


Load’em up. 
Automatic appliances, like your 
dishw ashe r and washer, use 
lots of hot water. Partial loads 
waste water and gas. 


Stop that drip. 


A leak of one drop per 
second adds up to 650 
gallons a year. When it’s a 
hot water faucet, you’re 
wasting water and gas. 


New Appliances. 


Replacing your old gas 
water heater with a 
more efficient new one 
will also save gas. And 
you can replace with 
confidence, because if 
you now have gas in 
your home, you will 
continue to be supplied. 


Need boiling 
water? 


Start with water 
from your hot 
w ater fau cet. 
Part of the heat­ 
ing is already 
d o n e . 
Y o u ’ll 
save time. But 
cover your pan 
with a lid and do 
the job faster 
with less gas. 


ÜS___ 


A maintenance tip. 


Drain a bucket of water from the faucet 
at the base of your water heater once a 
month. This prevents build-up of mineral 
deposits that cause your heater to use 
more gas. It will extend the life of your 
water heater, too. 


And by saving gas and water, 
you’ll also save another resource... money. 
cdiL U M Q IA G A S 


G a s is p r e c io u s ... pure energy ...u se it wisely. 


1091 East State Street, Salem, Ohio 
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Cakes 


ANGELFOOD 
CAKE FILLING 
Mrs. Fred Leininger 
2180 Southeast Blvd. 
Salem, Ohio44460 
Cook one box of vanilla 
pudding like it says on the 
box and chill. 
Take one (large) can of 
crushed 
pineapple 
and 
drain very good in strainer, 
then put in cold pudding. 
Mix 
one 
envelope 
of 
whipped topping and fold 
into mixture. 
Cut an angel food cake all 
around in 
2 layers 
and 
spread filling ih between 
, and on top. 
Pies 


CHEESE CUSTARD PIE 
Mrs. David G. Hanford 
■* 
251 S.-Broadway 
Salem, Ohio 
9” pie curst, unbaked, 
l/z pound cream ed cottage 
cheese, small curd. 


2 eggs, 
V/z tablespoon flour, 
4 tablespoons sugar, 
2 teaspoons butter, melted, 


6 * 2 
ounces 
sw eeten ed 
condensed milk ( ' 2 of a 13 
ounce can), 


6 V2 ounces water, 
Cinnamon. 


1 . 
Preheat 
oven 
to 
425 
d egrees 
F. 
H ave 
all 
ingredients at room tem ­ 
perature. 
2. Put the cheese through a 
sieve or blender to remove 
lumps. (An electric mixer 
m ay also be used.) Pour the 
cheese into a larger mixing 
bowl. 
3. Beat the eggs lightly, in a 
small bowl, and then add 
them to the cheese, blending 
well. 
Sift flour 
into 
the 
m ixture, and add the sugar, 
m ixing thoroughly a fte r 
e a c h addition. 
Add 
the 
melted butter and 
blend 
thoroughly. 
P our the milk and w ater 
into the small bowl and mix. 
Add the diluted milk to the 
m ixture stirring well. Beat 
thoroughly with a fork or 
whisk until it is slightly 
frothy on top. Pour into pie 
shell and sprinkle lightly 
with cinnamon. 
5. Bake for 12 minutes at 425 
degrees, then at 325 degrees 
for 25 to 30 minutes. Test for 
doneness 
by 
inserting 
a 
knife blade into the pie 1- 
inch from the center. Pie is 
done when the knife comes 
out clean. 


un- 


FRENCH SILK 
CHOCOLATE PIE 
Mrs. Arlene Blasiman 
RD 1 Canfield Kd. 
Columbiana. Ohio 


* 2 cup butter, 
1 teaspoon vanilla, 
2 eggs, 


•'*.4 cup white sugar, 
I ' i* squares (1>2 oz.) 
sweetened chocolate. 
Melt chocolate over hot 
w a te r and cool. 
C ream 
butter, add sugar, beat well 
till fluffy. Add vanilla and 
cooled chocolate. Mix well. 
Add 
1 
egg and 
beat 
8 
minutes. Add second egg 
and beat 8 more minutes. 
Pour 
this in 
a 9-inch 
cracker-crum b, or 
baked 
pie shell and garnish with 
whipped cream. 
(The secret is beating 
8 
minutes after each 
egg is 
added.) 


BUTTERMILK PIE 
Doris Borton 
544 Walnut St. 
Salem, Ohio 
V2 cup flour, 
33/4 cup* sugar, 
1 cup oleo, 
1 teaspoon salt, 
6 eggs, 
\ cup buttermilk, . 
1 teaspoon vanilla. 


Combine flour, sugar, and 
salt. Melt oleo and add milk 
with eggs beaten slightly. 
Add butter, and milk and 
vanilla, pour into unbaked 
PIE SHELLS. Bake at 350 
degrees 45 minutes to one 
hour (until firm). It will 
keep several days. 


CHESS PIES 
Mrs. Marcus Holt 
460 Columbia St. 
Leetonia, Ohio 


1 cup white sugar, 
two-thirds cup butter, 


2 eggs, 


3 4 cup dates (chopped), 
:,j cup chopped walnuts, 


• 2 cup shredded coconut, 


1 tablespoon pure vanilla. 
Cream sugar and butter 
together. Beat eggs and add 
to butter and sugar mixture. 
Mix well. Then add dates, 
nuts, coconut and vanilla. 
Mix well. 
Line 1 dozen patty shells 
with a thin pie crust ( V 
inch). 
Fill each with mixture 
about 
3 4 
full. 
Bake in 
electric oven 30 minutes at 
365 degrees. (In gas oven 
375degrees for 30 minutes.) 
This is very tasty made 
with all butter, shortening 
or margarine. The recipe 
makes one dozen little pies 
regular size, (muffin) 


MILE-HIGH 
STRAWBERRY PIE 
Mrs. Walter Milligan 
1253 Conser Drive 
Salem, Ohio 


1 package 
( 1 0 oz.) frozen 
strawberries 
- 
defrosted, 


1 cup sugar, 
Vs teaspoon salt, 


2 egg whites, 


1 tablespoon lemon juice, 


1 teaspoon vanilla, 
l2 cup whipping cream , 
1 0-inch baked pie shell. 
P l a c e 
d e f r o s t e d 
straw b erries, sugar, egg 
whites, lemon juice and salt 
in large bowl of mixer. Beat 
at medium speed for 15 
minutes or until mixture is 
stiff and holds its shape. 
Whip the cream and vanilla 
and fold into strawberry 
mixture. Pile lightly into 
baked shell. Freeze several 
hours or overnight. Garnish 
with 
straw berries, 
if 
desired. 


ORANGE 
MERINGUE PIE 
Mrs. Kathleen Zutell 
487 E. 4 th St. 
Salem, Ohio 
Baked 9-inch pie shell. 
2 cups orange juice, 
one-third cup white sugar, 
6 tablespoons cornstarch. 
3 egg.s separated, 
3 tablespoons butter. 
6 tablespoons white sugar. 
Mix 
c o rn s ta rc h , 
and 
sugar in top of double boiler. 
Add ' 2 cup orange juice and 
stir 
to 
blend 
well. 
Add 
remaining juice and cook 
until thickened, and clear. 
Beat egg yolks and stir in a 
little of the hot mixture, 
pour back into double boiler 
and cook 2 minutes longer, 
stirring constantly. Remove 
from heat and stir in butter. 
Let 
cool 
and 
pour 
into 
cooled pie shell. Beat egg 
whites until barely 
stiff, 
g ra d u a lly add s u g a r 
(6 
tablespoons), and continue 
beating until stiff. Spread 
over filling, making sure all 
edges 
are 
sealed. 
Swirl 
meringue in peaks. Bake at 
350 
d e g re e s 
for 
12-15 
minutes, 
or until 
golden 
brown. Cool before cutting. 


BRIDE'S PEACH PIE 
Mrs. Harold C. Milliken 
3192 Depot Road 
Salem, Ohio 
1 (1 lb. 13 oz.) can sliced 
peaches, 
1 tablespoon cornstarch, 
Few drops almond extract. 
Drain peaches. Measure 


■‘ 4 
cup sy ru p and 
add 
gradually to cornstarch in 
saucepan, stirring to blend. 
Cook, stirring constantly, 
until thick and clear. Add 
almond extract and drained 
peaches. Cool. Pour into 
baked pie shell and top with 
Praline Topping. 
Praline Topping 
3 tablespoons butter. 
1» cup brown sugar, . 
one-third coarsely broken 
walnuts. 
1 cup corn flakes. 
Melt butter, add sugar, 
and boil for 2 minutes. Add 
nuts 
and 
flakes. 
Toss 
lightly. Cool. Crumble over 
pie. 


HOT FUDGE PIE 
Mrs. Paul Somgynari 
Box 185 
Damascus, Ohio 
1 stick butter, 
2 
sq u a re s 
sem i-sw eet 
chocolate. 
2 eggs (beaten), 
1 cup sugar. 
4 tablespoons flour. 
Dash salt, 
1 teaspoon vanilla extract. 
Using the paper in which 
butter was wrapped, grease 
a 9-inch pie plate. 
Melt 
chocolate 
with 
b u tte r. 
Com bine 
eggs, 
su g a r, 
flour, 
sa lt 
and 


McLaughlin's 


Salon of 


Hair Design 


Let our stylists show 
you how the right haircut 
and set can make you even 
lovelier than ever. 


Call Sue - Sara - Larry S., 
Frances, Leona and Larry Today! 
McLAUGHLIN'S 
Salon of Hair Design 
115 Jennings - Salem - Phone 332-5572 


vanflta. Blend in chocolate 
and butter mixture, pour 
into pan. 
Bake in pre-heated oven 
exactly 25 minutes at 350 
degrees. It’s important to 
bake this at 350 degrees and 
for the 25 minutes and NO 
MORE. Cool and top with 
whipped cream or ice 
cream if desired. 


RED RASPBERRY 
CREAM PIE 
Mrs. B. J. Grove 
12324 Beaver Creek Rd. 
Salem, Ohio . 
1 baked pie shell. 
1 package vanilla pudding. 
Mix and cook as directed 
on package. Cool. Mix a 3 
ounce package of raspberry 
gelatin. 
1 cup boiling water, 
1 
package 
frozen 
red 
raspberries. Do not thaw. 
Stir till dissolved. Cool. 
Put the pudding in the pie 
shell. Pour the raspberry 
mixture over 
the top. 
Refrigerate. When ready to 
serve top with whipped 
cream. 


OLD FASHIONED 
PUMPKIN PIE 
Mrs. Pearl Padurean 
RD 1 
New Waterford. Ohio 
3 eggs. 
1 large can pumpkin, 
1 cup sugar. 


•*4 teaspoon salt, 


1 * 2 teaspoon cinnamon, 


" 4 teaspoon ginger, 
1 
teaspoon 
pumpkin 
pie 
spice, 
2 1 4 cups milk. 
Mix all together. Pour 
into 2 crusts. Bake in a 425 
degree oven for 15 minutes, 


then turn to 350 degree oven 
for 45 minutes. Makes two 
pies. 


PUMPKIN CUSTARD 
PIE FILLING 
Gayle Ann Lesch 
14835 Duck Creek Rd. 
Salem, O hio. 
•‘4 cup packed brown sugar, 
5 eggs, beaten, 
1 teaspoon cinnamon, 
>2 teaspoon ginger, 
>4 teaspoon nutmeg, 
\H teaspoon cloves, 
>2 teaspoon salt. 
1 can (1 pound) or 2 cups 
pumpkin, 
1 cup heavy cream or 
evaporated milk. 
C o m b i n e 
a b o v e 
ingredients and fill pie shell 
in oven so it won’t overflow. 
Bake at 425 degrees for 15 
minutes, continue baking at 
350 degrees for 40 minutes, 


dortè when knife Inserted 
comes out clean. 


PUDDING PECAN PIE 
Mrs. Seymour Wyatt Jr. 
RD2 
Salem, Ohio 
1 package ( 5 oz.) vanilla 
pudding and pie filling, 
1 cup corn syrup, 
3/4 cup evaporated milk, 
1 egg, slightly beaten, 
1 cup chopped pecans, 
1 unbaked 8-inch pie shell. 
Blend pudding mix with 
corn syrup! Gradually add 
evaporated milk, ana egg 
stirring to blend. Then aaa 
pecans. Pour into pie shell. 
Bake at 375 degrees until top 
is firm - just begins to crack 
- about 40 minutes. Cool at 
least 3 hours. Garnish, if 
desired 
with 
whipped 
cream. 


SAL0NA SUPPLY 


423 W. Pershing — Phone 337-3640 


We Cany a Complete line of: 


* Hardware 
* Plumb. Supplies 


o 
* Garden Supplies * Paint 


* Farm Equipment & Supplies' 


* Double Soak Cycle 
* Separate Permanent 
Press Cycle 


* Regular Wash Cycle 


* 6 Temperature Water 
Selector 


* Separate Lint Filter 


* Full Washing Action 
from Top to Bottom 


★ 5 YEAR GUARANTEE 


(Come Into Our Store lor Details) 
★ GIBSON WATER SAVER 
AT NO EXTRA COST!!! 


REGULAR *269 


Specially Priced at: *19900 


(Comparable Back-to-School Savings on Companion Dryers) 


It's Not a Purchase, It's an Investment 


Columbiana Appliance & Furniture 


E. Park Ave., Next to Firestone Park 
PHONE 482-4278 
COLUMBIANA, O. 
Open 9-9 Mon. thru Sat. 


o 


••• 


we're Not Exactly 
CHEFS 
But We Are 
EXPERTS 


In the Money Field 


• •• and lute Cm 
S. 
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i iCOOK-UP" 


I 


Some Pretty Good Menus 
For You When You Need Money!! 


.... 
And Our "Special Dish" Is Helping 
People af 
Salem and Vicinity with Their Money Problems. Whatever 


Your Financial Heed... Stop in Here at FIRST, and Tok It Over. It WSI Pay You to Check with Us ... 


It Might Be Just the Missing Ingredient in Your "Recipe" lur Better Living! 


WHAT DO YOU NEED? 


ic New Stove? ic New Refrigerator? 
it New Dishwasher? it New Dinette Set? ■ 
it Complete New Kitchen? 


NATIONAL BANK " 
OF SALEK, OHIO 
J 
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Pies 
GR^EN TOMATO PIE 
Mrs. Carol Davidson 
897 E. 4 th Street 
Salem, Ohio 
Pastry for a 9-inch double- 
crust Die. 
6 (six) or 8 (eight) medium 
sized green tomatoes. 
2 tablespoons lemon Juice, 
1 teaspoon grated lemon or 
orange rinds, 
% teaspoon salt, 
Va teaspoon salt, 
Vi teaspoon cinnamon, 
1 cup sugar, 
Vi teaspoon nutmeg, 
2 tablespoons cornstarch, 
1 tablespoon butter or 
margarine. 
Wash 
the 
tom atoes, 
remove the stem and ends, 
then slice. Combine with the 
lemon Juice, rinds, salt, 
nutmeg, and cinnamon in a 
saucepan and cook for 15 
m i n u t e s , 
s t i r r i n g 
frequently. Mix the sugar 
an a cornstarch together 
then add it to the tomato 
m ixture and cook until 
clear, stirring constantly. 
Add the butter, cool slightly . 
Line a pie pan with pastry. 
Pour in the mixture. Cover 
with pastry, seal the edges 
and cut several gashes to 
allow the steam to escape. 
Bake in a hot oven at 435 
degrees F. for 40 to 50 
m inutes. Allow to cool 
before cutting. 


DUTCH APPLE PIE 
Ruth C. Latta 
13072 Benton Road 
RFDO 
Salem, Ohio 
Pastry: 
one-third cup shortening, 
1 cup sifted flour, 
Vz teaspoon salt, 
8 tablespoons cold water. 
'Cut shortening into flour 
until mixture looks like I 
coarse meal. Sprinkle water I 
over top of mixture; then I 
toss lightly with fork. I 
Mixture will look crumbly. I 
Roll between large squares I 
of waxedpaper or on lightly I 
floured board to fit pie I 
plate. This makes dough tor I 
a 9-inch one crust pie. 
I 
Line unbaked crust with! 
ta rt apples, sliced 
or I 
quartered. 
I 
Mix: 
I 
I cup sour cream, * 
I 
1 tablespoon flour, 
I 
1 cup light brown sugar. 
I 
Pour over apples. Bake at i 
425 degrees until apples are I 
soft, (about 30 minutes.) 
I 


. BUTTERSCOTCH PIE 
Mrs. Frances Hoyt 
RD1 
'Hanoverton, Ohio 
1 Vz cups brown sugar, 
3 tablespoons cornstarch, 
3 eggs’ 
2Vi cups milk, 
1 tablespoon butter, 
1 teaspoon vanilla. 
Combine 
sugar 
and 
cornstarch. Add 3 egg yolks 
with a little milk and mix, 
then add rest of milk. 
Cook over medium heat 
until thick. Add butter and 
vanilla. 
Pour into favorite baked 
pie shell. 
Beat egg whites and add 
Vi cup white sugar until 
makes soft peaks. Put on 
butterscotch filling. Bake in 
hot oven 400 degrees for 5 
minutes. 
For special pie omit egg 
whites. Whip I package 
whipped topping mix and 
fola one-third mixture to 
cool butterscotch filling and 
top with rest of whipped 
topping and cool. 


Whenever you defrost the 
freezing section of your 
refrigerator, 
wash 
the 
freezing trays in warm (not 
hot) soapy water; rinse 
well, fill with cold water and 
replace. 


CookiesM 
SOFT GINGER H 
COOKIES 
■ 
Sandra Lee Kelly m3 
2289 Oak Street 
■ 
Salem, Ohio 
H 
7 cups flour, 
H 
1 teaspoon salt, 
■ 
1% teaspoon cinnamon, h 
2 tablespoons ginger, 
¡¡¡I 
Vi teaspoon nutmeg, 
ms 
1 cup shortening, 
H 
1 cup sugar, 
■ 


1 egg. 
H 
2 cups (m ild flavored) 
molasses, 
2 tablespoons vinegar, 
4 teaspoons soda, 
In 
1 cup boiling water. 
P reheat oven to 350 
degrees. Sift flour with saltl 
and spices. Set aside. 
Cream 
shortening 
and 
sugar 
and 
egg. 
Beat 
together intil. fight. Add 
molasses and vinegar. Stir 
in. Add dry ingredients.] 
Last add soda dissolved in 
hot water. If necessary, add] 
more flour to make soft 


350 degrees. 


PUMPKIN NUT 
COOKIES 
Mrs. Joseph Kocbes 
RD1, Box 7 
Cherry Valley Rd. 
Leetonia, Ohio 
% cup shortening, 
1 cup sugar, 
2 eggs, beaten, 
1 cup pumpkin, 
2 cups sifted all-purpose 
flour, 
4 teaspoons baking powder, 
1 teaspoon salt, 
2Vi teaspoons cinnamon, 
\i teaspoon nutmeg, 
Vi teaspoon ginger, 
1 cup raisins, 
1 cup chopped nuts. 
Cream shortening. Add 
sugar gradually. Cream 
until light and fluffy. Add 
eggs and pumpkin. Mix 
well. Sift flour, Baking 
powder, salt and spices to 
gether. 
Stir 
in 
dry 
ingredients and mix until 
blended. Add raisins and 
nuts. Drop by teaspoonfuls 
on greased cookie sheets. 
Bake in a 350 degree F. oven 
for 
approxim ately 
15 
minutes. Makes 4 dozen 
cookies. 


AGGRESSION COOKIES 
R. O. Baksa 
RD5 
Lisbon, Ohio 
3 cups white sugar, 


3 cups ma 
6 cups rolled oats, 
1 tablespoon baking soda, 
3 cups flour. 
In a very large mixin, 
bowl cream sugar an 
margarine. 
Add rest of ingredients 
and mix well with hands till 
mixture holds together. 
Form dough into small 
balls, about the size of a 
walnut. 
P lace 
on 
ungreased 
cookie sheet. 
Butter bottom of small 
glass, dip it in white sugar 
and flatten each ball. 
Bake 350 degrees for 10-12 
minutes. Makes about 9 
dozen. 


FUDGE BROWNIES 
Mrs. Betty M.Kibler 
RD 1 
Hanoverton, Ohio 
Vz cup butter or margarine, 
1 cup granulated sugar, 
1 teaspoon vanilla, 
2 eggs, 
21 oz. squares unsweetened 
chocolate, 
m elted 
and 
cooled 
®4 cup sifted all-purpose 
flour, 
z cup chopped walnuts. 
In medium sauce pan 
melt butter and chocolate. 
Remove from heat; stir in 
sugar. Blend in eggs, one at 
a time. Add vanilla. Stir in 
flour and nuts; mix well. 
Spread in greased 8 x 8 x 2 
in. Bake at 350 degrees for 
minutes. BE CAREFUL j 
NOT TO OVER BAKE.Cool, 
cut into 16 squares. 


MINI-NAPOLEONS 
Mrs. Michael J. Trains 
1651 East State St. 
Salem, Ohio 44460 
*2 cup butter or oleo, 
*4 cup sugar, 
\i cup cocoa, 
1 teaspoon vanilla, 


1 egg, slightly beaten, 
cups 
finely 
crushed 
graham crackers, 
1 cup coconut. 


>2 cup butter or oleo, 
tablespoons milk, 
1(334 oz.) package vanilla 
instant pudding mix, 
2 cups sifted confectioners 
sugar. 


(6 oz.) package semi­ 
sweet chocolate morsels, 
2 tablespoons butter or oleo. 
Combine 
first 
four 
ingredients in top part of 
double boiler. Cook over 
sim m ering 
w ater 
until 
Hitter melts. Stir in egg. 
Continue 
cooking 
and 


If t NOT m Hm POT 


a NOT m Hu POT. Ifs c* the CAtU. 


Don't got us wrong. You aro the host cook on the 
block. But iff you're going to rest on your kitchen 
laurels ffor keeping your family contented, you're 
not on the right channel. CABLE TV completes the 
picture. Order yours now. 
Quaker CATV 


E. State St. - Salem - Phono 332-1527 


stirring, until mixture ii 
thick, about three minutes 
Blena in cracker crumbs 
and coconut. Press into 
buttered 9” square pan. 
Cream % cup butter well. 
Stir in milk, pudding mix 
and confectioners sugar. 
Beat until fluffy. Spread 
evenly over crust. Chill till 
Arm. 
Melt morsels and butter 
over simmering water in 
top of*double boiler. Cool. 
Spread over pudding layer. 
Chill. Cut into 2 x % inch 
bars. 


KEE FLIES 
Mrs. Harold Cull«* 
P.O. Box 127 
Damascus, Ohio 
Dissolve 1 cake yeast in *4 
cup warm milk, 
4 cups flour, 
« 
4 egg yolks, 
3 tablespoons sugar, 
1 teaspoon salt, 
»• nint sour cream, 
2 sticks butter or % pound, 
teaspoon lemon 
k pour 
juice. 


soft enoughs 
m ilk. Make 


Mix all together. If not 
aad a little more 
in size of 
golfball. Put in refrigerator 
over night. Roll each ball 
out to flat oval, brush top 
with beaten whole egg. In 
center of each rouna of 
dough put 1 teaspoon of 
“mixer. 
Roll up like a 
crecent, bake at 350 degrees 
for >2 hour. 
M IXER: 
1 pound of 
walnuts ground, 
1*4 cups sugar. 
S 


RASPBERRY SQUARES 
Mrs. Barbara O’Block 
RD5 
Salem, Ohio 44469 
3 cups flour, 
1 cup butter or margarine, 
1 teaspoon salt, 
3 teaspoons baking powder, 
*4 cup sugar. 
Mix like for pie dough. 
Beat 3 egg yolks, % cup 
milk, 1 teaspoon vanilla. 
Add to dry ingredients. Chill | 


J hour. Roll out a little more 
than half the dough, place 
mi cookie sheet (HVfe 
17%). If it doesn't reach to 
the edges, press it down 
m ore with the fingers. 
Spread with 1 can of 
raspberry pie filling. Roll 
remaining aough amd make 
lattice over filling. Bake at 
375 degrees F\ for 25 
m inutes, or until light 
brown; cool. 
FROSTING: 
% cup butter, 
1 8-oz. package cream 
chese, 
1 
cup 
m arsham allow 
cream, 
% cup shortening, 
1 teaspoon salt, 
1 pound box powdered 
sugar. 
Whip all ingredients in 
electric mixer and spread 
on the tarts. Sprinkle with 
coconut. 


FILLED 
RAISIN COOKIES 
Mrs. Patty Wilson 
510 Cherry Fork Ave. 
’Leetonia, Ohio44431 
2 cups light brown sugar, 
packed, 
% teaspoon salt, 
2 cups shortening (use half 
butter and half vegetable 
shortening), 
3 eggs, 
4 cups flour, 
1 teaspoon soda (level), 
2 teaspoons vanilla. 
Cream sugar, salt and 
shortening. Beat in eggs and 
vanilla. Sift together dry 
ingredients. 
Add 
to 
creamed mixture. Set aside. 
Raisin Filling 
1 cup light brown sugar, 
packed, 
1 cup water, ' 
1 tablespoon flour, 
1 cup chopped nuts, 
1% cup raisins, 
1 tablespoon lemon juice. 
Mix sugar and flour. Stir 
in water slowly. Add nuts 
and raisins. Add lemon 
juice. Cool after cooking 
until slightly thickened. 


Roll out dough. Cut out 
circles using a medium 
sized glass or cookie cutter. 
Take two rounds of unbaked 
cookie dough and put a 
spoonful of filling in center 
of one cookie and put the 
second round on top of the 
bottom one. Bake at 350 
degrees about 12 to 15 
minutes. 


CHOCOLATE-CHIP 
PUDDING COOKIES 
Mrs. Evelyn Klemann 
345 N. Indiana Blvd. 
Salem, Ohio 
1 package (4 serving size) 
vanilla instant pudding, 
1 cup Bisauick mix, 
% oup vegetable shortening, 
1 eggslightly beaten, ' 
3 tablespoons milk, 
% cup semi-sweet chocolate 
chips. 
DIRECTIONS: 
Mix pudding and Bisquick 
in bowl. Cut in shortening 
until m ixture resem bles 
coarse meal. Add egg and 
milk and blend well. Stir in 
chips. DroD from teasDoon 
on 
cookie 
sheet 
(ungreased). Bake at 375 
degrees about 12 minutes. 
Makes 2 dozen. 


PUMPKIN COOKIES 
ROBIN BELL 
Box 111 
Damascus, Ohio 
1 cup shortening, 
1 cup white sugar, 
1 cup firmly packed brown 
sugar, 
2 eggs, 
I 12 cups pumpkin. 
3% cups flour, 
1 teaspoon soda, 
1 teaspoon cinnamon, 
1 teaspoon nutmeg. 
:,t teaspoon salt, 
] 2 cup chopped walnuts. 
Cream shortening and 
sugars, 
add 
eggs 
and 
pumpkin. 
Sift 
dry 
ingredients and add to 
cream, add nuts. Drop onto 
reased cookie sheet and 
ake in preheated oven at 
375 degrees for 15 minutes. 


RECIPE 
for 
I 
BETTER LIVING 


INGREDIENTS: 


* Spotted dbhes 


* Spotted chrome 


* Both tub ring 


* Del Helen hair 


* Clogged pipes 


* High cleaning products 
cost 
§ 
* Poor laundry results 


' Offensive taste and odor in water 


DIRECTIONS: 


To a l the above hgrodhats add GORDON BROS. 


confitionod water and you w l know why 


wa say wo have the recipe 


FOR BETTER UVMG 


CALL GORDON BROS, today and see how yea can 


LIVE BETTER and SAVE MONET too. 
GORDON BROS. INC 


8th and Osworth 
337-8754 ' ■ ; ' 533-3422 


luSfimpoon i 
Ito cup flour, 


CITRON COOKIES 
Edna Brown 
RDI 
Beloit, OUo44449 
to cap shortening, 
I cup brown sugar, 


water, 
cup Hour, 
1 tablespoon instant coffee, 
to tfMpoon soda, 
to teaspoon dnaanion, 
H teaspoon nit, 
% teaspoon nutmeg, 
Vi teaspoon doves, 
to cup mfoed candied peels, 
*k cup broke» nuts. 
Cream shortening and 
sugar, add egg, m 
in 
water. Add sifted dry 
tegradfcute. Stir in dtrun 
and nuts. Drop by teaspoon 
2 inches apart on grossed 
cookie sheet Bake at 371 
degrees F. IQ minutes. 
Makes about 3% dosen 


SNMXEBDOODLE& 


ttlt GocfteMM. M.S 
Salem, OMo44469 
Preheat oven to 4M degrees 
F. 
1 cup ssft Mmrtenmg 
W» cups annulled ¡ 


2to cups lifted Ilsur, 
2 teaspoons cream of tartar, 
I teaspoon soda. 
Me teaspoon salt. 
Mix together, thoroughly, 
shortening sugar, and eggs. 
Sift together, flour, cream 
of tartar, soda and salt. Stir 
into shortening mixture. 
Shape mixture into small 
balls and roll in mixture ef 2 
tablespoons sugar and 2 
teaspoons cinnamon. 
Place 2 inches apart on 
ungreaaad cookie sheet. 
Bake 8-M minutes at 400 
degrees F. until lightly 
briripod, hut still soft. 
CookUjkpuff up at first and 
thenTRUtten out with 
crinkled tops. 
Makes 5 dosen, 2 inch 
cookies, h 
NOTE - Colored sugar 
may be used for Christmas 
holiday coslues. 


COOKIES 
Mrs. Fred Bowman 
37175 U.S. 39 
Lisbon, Okie44432 
3 cups all-purpose flour, 
>2 lb. blitter, 
6 egg yolks, 
cup lukewarm milk, 


yeast 
2 teaspoons sugar, 
2 cakes csmprssssd 
(small). 
Mix flour with butter 
for pie crust. Make a 
depression in center and 
add egg yolks and the milk 
in which the yeast and sugar 
has been dissolved. Min well 
until dough is smooth and 
does not stick to bowl (add 
more flour if necessary). 
Divide into three parts. Roll 
each part out about to inch 
thick (as thin as you can get 
it). Put onto cookie sheet 
(ungreased). Spread each 
layer with apricot or peach 
preserves and sprinkle with 
finely chopped nuts. Put last 
layer of dough on Um and let 
stand one hour. Base in 350 
degree oven for 25 minutes 
or until lightly brown. Take 
out and cool. Beat the egg 
whites until stiff adding € 
tab lesp oon s 
sugar 
g 
radually and continue 
eating. Spoon out and 
spread on cake and sprinkle 
with nuts. Brown in Broiler. 
When cool, cut into diamond 
shape.. 


PINEAPPLE 
RAISIN COOKIES 
Mrs. JoknSteszak 
RDI 
Leetonia, Ohio 44431 
Me cup shortening, 
1 cup brown sugar, packed, 
1 egg, beaten, 
to cup raisins, washed and 
«framed, 
Me cup crushed pineapple, 
well curained, 
2 cups flour. 
2 teaspoon baking powder, 


1 teaspoon soda» 
1 teaspoon salL 
1 teaspoon vanilla. 
Cream shortening and 
sugar, add well-beaten egg. 
Add raisins and pineapple. 
. Sm flour, 
raisins and 
Add vanilla 
hiking 
and • 
. soda, salt 
into 
first 


WHITE SUGAR COOKIES 
H su —Min 
. 
283 Rmmb Awhhmi 
Salem Ohio 44444 
2 cups 
1 cup 
1 cup 
1 teaspoon soada, 
1 teaspoon baking powder« 
1 teaspoon Salt» 


1 b^Sespooa vanilla, 
and frettgh flour for soft 
dough (ten much flour 
makes a dry cookie). 
Mix 
all 
ingredtant* 
together. Stir in 
flour In maltoa 
SLo&l 
^ iftriM 
dough can ha cMUed 
rolled. Rofriflmafo andtlh» 


greumnis 
a enough 
oil doreL 
thickTlhe 


Grease cookie sheets 
lightly and halm at MS 
degrees far 10 to 12 minutes. 
ror fining for rolled 
cookies, press down middle 
of cookie and put to 
teaspoon of hverite filling» 
Vi walnut, jam or jelly. May 
add another cookie to top by 
moistening the edges of 
cookie with a little milk and 
pressing together lightly. 
For drop cookies usn 
about 4 to 4% cups of flour 
(the more flour the dryer 
the cookie). 
For fun cookies: Before 
baking press down middle 
ef 
cookie 
putting 
-to 
teaspoon ef your favorite 
— 
‘ a, jany, or to nut 


as above. 


filling, jam« 
Or sprmkle top ef cookie 
with 


‘GUMDROP COOKIES" 
Mrs. Ray Lara 
IMb Whhmmy flaed 
Salem. Ohio 
to cup flour, sifted, 
to teaspoon baking powder« 
to toespoen baking roda, 
to teaspoon salt. 
Mi cup shortening, 
to cup (packed) brown 
sugar. 
*2 cup white sugar, 
1 egg, 
I tablespoon water, 
1 teaspoon vanilla. 
Ito cups of oatmeal, 
to cup of gumdrops, 
into pieces). - 
Directions: 
Sift dry mgretfients into 
bow!, 
add 
shortening, 
sugar, egg, water and 
vanilla. Beat until smooth. 
Fold in (he oatmeal and 
gumdrop pieces. 


(cut 


Drop 
batter 
onto 
ungreased cookie sheets. 
Base at 350 degrees for 10 
minutes. 
Approx. 
48 
cookies. 


in nuts. 


even for 12 


CRYBABIES 
Mrs. Harold C. MflUken 
3182 Depot Road 
Salem, Ohio 
2 eggs, 
to cup sugar, 
to cup molasses, 
to cup strong coffee, 
to cup amlted shortening, 
2to cups flour, 
to teaspoon baking soda, 
1 tedbposn baking powder, 
Vi teaspoon nutmeg, 
to cup ñute» chepped. 
Beat eggs. Add sugar, 
molasses, 
coffee, 
and 
shortening. Mix weU. Sift 
togsflter floor, soda, baking 
powder, n d n fn u g lite 
dry jngmrifonIs with wot 
ingredients. Fold 
Drop by lam 
greased crokie 
m m degree 
ndnutes. Geek Min 2 **1* 
powdered sugar a n d ! 
tablespoons hat water 
together. Drip evct 
and let icing run down 
atete ef enaste 


VUMYJUMd 


lflfsSklM re 
Salem, Ohio 44449 
Ito cup is 
to cun antter or mem 
2 tableapasns brown 
to trororon salt. 
Bisad above mgredtonte 
unrilcnrohly with pastry 
blender or tero knives. Pack 
tato the bottom cfpaa. (13 x 
2 x 2 ) 
Ito cups broma sugar, 
1 cup coconut, 
to cup walnuts. 
2 tablespoons flour, 
1 teaspoon baking powder, 
2 eggs - well beaten, 
1 teaspoon vanilla, 
Pinch of salt. 
Mix 
all 
ingredients 
thoroughly and spread on 
top of crumb mixture. Bake 
in oven at 350 degrees for 30 
minutes. 


GUMDROP SQUARES 
w ji 
A ----------Tbf ■ J ■ i f o h I 
His»* 
isvwZvloHil 
1224 Stewart Rand 
Salem, Ohio 
1 pound gum drops, 
2 cups flour, 
to teaspoon salt, 
1 pound brown sugar, 
4 eggs (beaten), 
1 cup chopped nuts, 
1 teaspoon vanilla. 
Cut gum drops in pieces 
with scissors. Rinse in cold 
water, separate, and drain. 
Add to all ingredients and 
mix weU. Spread on greased 
pan t x 13 x 2. Bake 350 
degrees for 45 minutes. 
Cool, sprmkle with cro- 
fectioner’s sugar. Cut in 
squares. This recipe is nice 


for the holidays. Vi 
when cut, looks 
cake. 


DROP OATMEAL 
COOKIES 
Theresa Stevens 
842 Franklin A ve. 
Salem, Okie 
Mix togefoer thoroughly..'. 
(using miner) 
to cup soft shortening« 
ito cupe sugar, 
2 eggs, 
_ 
4 tablespoons molasses. 
Sift together and stir in. . . 
(can use fork or mixer) 
Ito cups flaur. 
1 teaspoon soda, 
1 teaspoon salt, 
1 teaspoon cinnamon. 
Stir in... (earner using fork) 


2 cups rolled oats, 
1 cup cut-up raisins. 
D r o p 
r o u n d e d 
teaspoonfuls about 2 inches 
apart on lightly greased 
baking sheet Bake until 
lightly browned, at 440 
degrees for 8 to 10 minutes. 
Makes shout 5 dozen 2to” 
cookies. 


CHOCOLATE 
SCOTCH 
BOOS 
Dehhie Wallace 
RD2 
Beloit« Ohio 
1 cup sugar, 
1 cup light corn syrup, 
1 cup peanut butter, 
6 cups jrice krispies. 
1 cup (4 ounces) chocolate 
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morsels, 
1 cup (6 ounces) but­ 
terscotch morsels. 
Combine sugar and syrup 
in 3-quart pan. Cook over 
medium heat until mixture 
begins to bubble. Remove 
from heat; stir in peanut 
butter - mix well. And rice 
krispies; stir until well- 
bfended. Press mixture into 
buttered 13 x 9 inch pan. 
Melt chips together over 
hot water stirring until well- 
blended. Remove from beet 
- spread over rice kriipies. 
When firm • cut into bars. 
Makes 48 2 x 1 bars. 


B ww UfiIf Tosto 
DeSdoas 


0BMM Room 


A 
t m 
o 
s p 
h 
e r e ■ 


CHOOSE FORMICA* PLASTIC TOPS ON 
YOUR TELL CITY“YOUNG REPUBLIC”TABLES 


Working Girl's Loon 


Sinfte er Married Women 
N Years and older! 


If You Haven't Boro Ablate 


Vocation 
or Thom Extra Things Yon Need, 


DON'T PUT THEM OFF - 
DON'T STAY AT HOME - 


Sm CAROLYN COOPER 
MIMDf STEWART 


Far aConv*MM 
tlorn at— 
Citizens Budget Co. 


145 South Lundy 
Salem, Ohio 
Phono 332-4354 


Let your children eat in the dining room. It*» good 
training. Let your friende wonder why you treat 
your gorgMus new furniture so casualty. Is it your 
fault if they think you’ve inherited millions? The 
fact is: Many of our Telf City tables ere topped with 
a very special, super-realistic Formica* brand lam­ 
inated plastic. It leels like mal wood The rich; 
beautiful grain is an almost-kfentical twin to the 


Solid Herd Rock Maple used in the rest of the 
table. Most people ce n t. tell these tope am 
Formica* plastic without loading the tag But th q 
shrug eg spills, scratches end steins as wed as a 
kitchen cnmteff. Come in and compare them with 
your own eyas. If you fern children . . . as 
.yeu’ll buy the pfe stic. 


Opro Monday through Friday HBf p.ro. - Sat tills p.m. 
MIUÍR FURNITURE 


On the Square 
Columbiana 
Phoms 482-3334,549-2294 


The Salem News 
A14 Friday, October 26,1973 
Cookies 


OATMEAL 
ICEBOX COOKIES 
Mrs. George Mercer 
740 Highland Ave. 
Salem, Ohio 
IV» cups flour, 
V2 teaspoon salt, 


*/2 teaspoon baking soda, 
one-third cup soft butter, or 
m argarine, 


1 cup firm ly packed brown 
sugar, 


1 egg, 
I teaspoon vanilla, 


*2 cup semi-sweet chocolate 
bits, 


1 cup quick-cooking rolled 
oats. 
Into a mixing bowl sift 
together the flour, salt, and 
balling soda. Add the soft 
b u tte r, su g ar, egg and 
vanilla. Beat until smooth 
(about 2 minutes). Stir in 
chocolate 
bits and oats. 
Divide dough into 2 parts. 
Shape each part to form a 9- 
inch roll. Wrap rolls in 
p lastic 
w rap and chill 
several hours or overnight. 
With a sharp knife, cut in 12- 
inch slices. Place several 
inches apart on ungreased 
cookie sneet. (These will 
spread). Bake in moderate 
oven (375 degrees) for 10 to 
12 m inutes. Makes 3 dozen. 


PEANUT BUTTER 
BAR COOKIES 
Mrs. JaniceSheerer 
11M Fairfield Ave. 
Columbiana, Ohio 
two-thirds cup margarine, 
V2 cup brown sugar, 


1 one-third cup flour. 
Combine ana press in a 9 x 
13 pan. Bake in a 350 degree 
oven 15-20 minutes. Cool. 


1 cup white sugar, 


1 cup com syrup, 


1 small pkg. butterscotch 
bits, 


1 cup peanut butter, 
3 cups rice krispies. 
Combine sugar and com 
syrup in a large sauce pan. 
Bring to a boil. Remove 
from heat and add but­ 
terscotch bits and peanut 
b u tter. S tir till m elted. 
Carefully stir in the rice 
krispies. Spread over top of 
crust m ixture in pan. Cool. 


PEANUT 
BLOSSOM COOKIES 
Denise Baker 
RD 1, Box 255A S.R. 558 
New Waterford, Ohio 
Sift together: 
l :i4 cups flour, 


1 teaspoon soda, 


*2 teaspoon salt. 
Cream together: 


*2 cup butter, 


>2 cup white sugar, 


*2 cup brown sugar, 


>2 cup peanut butter. 
Add 
to 
the 
cream ed 
mixture 1 unbeaten egg and 


1 teaspoon vanilla. Beat 
well. 
Blend 
in 
the dry 
ingredients gradually. Mix 
thoroughly. 
Shape dough 
into balls using a round 
teaspoonful for inch. Roll 
balls 
in 
su g ar, 
flatten 
slightly and place on an 
b n g re a se d cookie sheet. 
Bake at 375 degrees for 8 
m inutes. 
Remove sheet 
from oven. Place a solid 
milk chocolate candy kiss or 
a star kiss on top of each 
cookie, 
pressing 
down 
firmly so cookie cracks. 
Return to the oven for 2 to 5 
minutes longer. 


GOBS 
Mrs. Nancy Stroka 
1963 Whinnery Rod. 
Salem, Ohio 44460 
Cream Together: 


2 cups sugar, 


1 cup shortening, 


2 beaten ¿ggs. 
Then add: 


1 cup cocoa, 


1 cup of perked coffee. 
Mix together into a paste. 
Add 1 teaspoon of vanilla. 2 
teaspoons baking soda into 1 


cup of buttermilk, add to 
mixture. 4 cups of flour. 
Drop by teaspoons onto an 
ungreased cookie sheet. 
Bake at 375 degrees for 10 
minutes. • 
Never Harden Icing 
3 tablespoons of flour, 


1 cup of milk and cook until 
a paste. LET COOL. 
Then add: 


1 cup of sugar and mix well. 


1 cup of shortening, 


1 teaspoon of vanilla. 
Then ice gobs to make a 
sandwich type cookie. 


CHOCOLATE 
SANDWI­ 
CHES 
Carol Joy Wallace 
RD2, Oak St. 
Beloit Ohio 44609 


*2 cup soft Butter, 


1 cup sugar, 


1 egg. 
>2 cup cocoa, 


1 teaspoon vanilla, 


1 cup milk, 


2 cups flour, 
I 12 teaspoon baking soda, 


>2 teaspoon salt. 
Mix 
all 
ingredients 
together in a bowl - beating 
until 
smooth. 
(If 
batter 
appears too runny - add ‘4 - 


>2 cup flour). 
Drop by rounded teaspoon 
onto a greased 13 x 10-inch 
cookie sheet. 
Bake at 400 degrees F. for 
7 minutes. Make filling and 
place between two cookies, 
to m ake a sandwich. 
Marshmallow Filling 


12 cup white shortening, 


2 cups powdered sugar, 


1 cup marshmallow cream , 


1 teaspoon vanilla, 
3-4 teaspoons mil!;. 
Com bine 
and 
mix 
together. 


SEVEN LAYER SQUARES 
Mrs. Debbie Evans 
458 Cherry Fork 
Leetonia, Ohio 44431 


>2 stick oleo melted, 


1 cup graham c rack e r 
crumbs, 


1 cup flaked coconut, 


1 6 oz. package chocolate 
chips, 
16 oz. package butterscotch 
chips, 


1 can eagle brand milk, 


1 cup chopped nuts. 
Layer in pan as given 
above. Put in a 9 x 1 2 x 2 
pan. Bake at 325 degrees for 
30 minutes. Press slightly 


with a spatula when taken 
from oven. Cool an« cut in 
squares. 


PUMPKIN-GINGER 
SQ­ 
UARES 
( Rich and Spicy) 
Mrs. Bettv M. Kibler 
RD 1 
Hanoverton. Ohio 


1 cup sifted flour, 


>2 cup quick-coOking rolled 
otas, 


>2 cup brown sugar, firmly 
packed, 


‘ 2 cup butter or m argarine 


1 ( 1 pound) can pumpkin ( 2 
cups), • 


1 
(13*2 
ounce) 
can 
evaporated milk, 


2 eggs, 


3 4 cup sugar, 


>2 teaspoon salt, 


1 teaspoon ground cin ­ 
namon, 
* 2 teaspoon ground ginger, 


‘ 4 teaspoon ground cloves, 


>2 cup chopped pecans. (I 
used English walnuts). 


2 cup brown sugar, firmly 
packed, 


2 tablespoons butter. 
Com bine flour, 
rolled 
oats, 
>2 cup brown sugar, 
and 
>2 
cup 
b u tter 
or 
m arg a rin e. 
Mix 
until 
crum bly 
using 
electric 
m ixer on low speed. Press 
into ungreased 13 x 9 x 2 
inch pan. Bake in moderate 
oven (350 degree) for 15 
minutes. 
C o m b in e 
p u m p k in , 
ev ap o rated m ilk, 
eggs, 
sugar,* salt and spices in 
boxing 
bowl; 
beat 
well. 
Pour into crust. Bake in 
m o d erate 
oven 
(350 
degrees) 2 0 minutes. 
Combine pecans or nuts, 


*2 cup brown sugar and 2 
tablespoons butter. Sprinkle 
over 
pum pkin 
filling. 
Return to oven and bake 15 
to 2 0 minutes or until filling 
is set. Cool in pan and cut 
into 
sq u ares 
( 2 -inch). 
Makes 
2 dozen. Can be 
served with whipped cream 
or prepared whipped top­ 
ping, with red or green 
cherry on top. - 


FRUIT COOKIES 
Mrs. M argaret Stanley 
RD4, Middleton Road 
Salem. Ohio 44460 


1 cup powdered §ugar, 


1 cup oleo, 


1 egg, beaten, 


1 
teaspoon 
banana 
flavoring. 
1 cup chopped pecans, 
* 2 cup chopped dates, 
• 


1 2 cup chopped maraschino 
cherries, 
2 cups all-purpose flour, 


>2 teaspoon baking soda, 


1 teaspoon cream of tartar. 
Cream sugar, oleo and 
add egg. flavoring and nuts. 
C ream 
with 
re st 
of 
ingredients. Roll in baHs the 
size of walnuts. Flatten with 
fork. Put on cookie sheet. 
Bake at 375 degrees for 
eight (8 ) minutes. Sprinkle 
with powdered sugar when 
cold. Makes three dozen. 


RICH 
SUGAR COOKIES 
Mrs. Karren Anderson 
RL 558 
’ 
New Waterford. Ohio 
1>2 cups sugar, 


>2 cup butter or m argarine, 


*2 cup shortening, 
3 eggs, * 


1 teaspoon vanilla, 


3 > 2 cups all-purpose flour, 


2 teaspoons baking powder, 
l 14 teaspoons salt. 
In large bowl cream 
sugar, butter, shortening, 


n flour (n 
17 
cup. Leve[ off and pour 


eggs, 
and 
vanilla 
thoroughly. Spoon flour (not 
sifted) into dry measuring 


measured flour onto waxed 
paper. Add baking powder 
and salt to flour. Stir to 
blend. Add blended dry 
ingredients to cream ed 
mixture. Mix well. Chill 
several hours until firm. 
Roll out small portions of 
dough on lightly floured 
clotn-covered board to V 
inch thickness. Bake 375 
degrees for 8 to 1 0 minutes 
on 
ungreased 
cookie 
sheet. 


ORANGE COOKIES 
JoAnnKelm 
4144 Lisbon Rd. Rt. 1 . 
Leetonia, Ohio 


>2 cup butter, 


1 cup sugar, 
1 egg, 


2 cup milk, 


2 * 2 cups flour, 


1 teaspoon baking powder, 


2 teaspoon soda, 
Rind and iuice of Vfc orange. 
Cream butter and sugar. 
Then add egg. Sift flour, 
baking 
pow der, 
soda 
together. 
Add 
dry 


F A M IL Y D R U G S 
Z f S i r f y l c c H A G E N C Y 


Columbiana Shopping Cantor, 
Columbiana, Ohio 


ingredients alternately with 
milk. Then add rind and 
juice of *2 orange. Reserve 
other half of rind and juice 
for icing. Drop on greased 
cookie sheet. Bake 350 
degrees for 1 0 minutes or 
until brown. 
ICING: Vi tablespoon butter 
cream ed. 
Vi 
pound 
of 
powdered sugar. Rind and 
juice of Va orange. Mix 
powdered sugar with butter. 
Add rind and juice, Ice 
cookies while warm. 


BROWNIES 
Mrs. Eugene Straub 
RL3 
Salem, Ohio 
•Vcup pre-sifted flour, 


12 teaspoon baking powder, 


>4 teaspoon salt, 


2 eggs, 


1 cup sugar, 


12 cup butter or oleo, 


2 sq u ares 
( 2 oz.) 
sweetened chocolate, 


1 teaspoon vanilla, 


4 cup chopped nuts. 
Mix the pre-sifted 
with baking powder 


un- 


flour 
and 
salt. Beat eggs with an 
electric portable mixer until 
light and fluffy. Add sugar 
in three* portions, beating 
well after each addition. 
S tir in the bu tter and 
chocolate melted together 


on a setting of “low” on ^ 
electric stove, then 
add 
vanilla. 
Beat 
thoroughly 
stir in flour mixture, then 
nuts. Beat only enough to 
blend well. Spread in a 
lightly greased 11 x 7 x IVfe- 
inch or an ft-inch square 
i 
ian. Bake at 350 degrees F„ 
or 30 minutes. Do not under 
bake. Leave in the pan, cool 
slightly on bake rack then 
cut in squares or oblongs 
while warm. Makes about 16 
squares. 


PECAN BALLS 
Mrs. La ivy G. Cross 
Box 331 
North Benton, Ohio 


1 cup softened butter, 


»2 cup sugar (granulated) 
1 tablespoon vanilla, 


2 cups flour, 


1 
cup 
finely 
chopped 
walnuts or pecans. 
In mixing bowl, cream 
butter and sugar until light 
and fluffy. Blend in vanilla. 
Stir in flour and nuts - mix 
well. Refrigerate one hour, 
remove ana knead 8 or 10 
times. Shape into one-inch 
balls 
and 
place 
on 
ung reased cookie sheet. 
Bake until lightly browned 
(20-25 minutes in 325 degree 
oven). Immediately roll in 
sifted pow dered 
su g ar. 
Cool. 


Speaking of 


Recipes . . . 


FOOD FOR FELLOWSHIP 
Anto^ette Kuzmanlch Hatfield (Illustrated) 


I 
Entertain a n d en/oy it1 


Mrs Hatfield, wife of Oregon Senator Mark Hatfield and 
author of two previous successful cooktjooks. provides 
invaluable suggestions on how to b§ a perfect hostess. 
Especially suitable tor church groups— large or small— 
aird home entertaining 


Mrs Hatfield shares her prized recipes, menus, and serving 
techmgues in a way that both the beginning cook and the 
gourmft will find clear and easy to follow 


This cookbook is organized to help prepare beautiful and 
delectable dishes lor group entertaining quickly with a 
minimum of effort Recipes are arranged into twenty-four 
sections according to “around-the-clock" situations’ 
Illustrated with photographs and drawings An excellent 
gift for the busy hostess 


Antoinette Hatfield is the wife of Oregon Senator 
Mark O Hatfield She is the author of two previous 
* cookbooks, one of which is now in its fifth printing. 
FRIENDS 
Damascus, Ohio 


BOOK 
STORE 


Phone 537-3481 


.. COOK'S CHOICE 


The Salem News 
• 
Friday, October 26,1973 A lt 


1 4.99 


butter-up corn popper 


The Joe Namath popper by Hamilton Beach 
makes four quarts of delicious popcorn 
automatically. Use the see-thru cover as a 
serving bowl.* 


Housewares, Strouss Lower Level 


39.99 


speedy Mr. Coffee 


Put ordinary tap water in the top, your 
favorite ground coffee in the disposable 
filter and seconds later enjoy savory coffee. 
10-cup capacity stays piping hot. 


Electrics, Strouss Lower Level 


WE GIVE AND 
REDEEM EAGLE STAMPS 


49.95 


13-pc. homemaker set 


All the cookware you’ll ever need! From 
Ekco Flint in heavy stainless steel. Set in­ 
cludes 1 and l l6-qt. covered saucepans, 2-qt. 
double boiler with insert, 
and 6-qt. 
covered saucepots, 7” and 9 V ’ skillets. 
Open stock value, 92.55 


Housewares, Strouss Lower Level 


12.99 


effortless carving 


Lightweight, 
compact with serrated 
stainless steel cutting edges. Detachable 
cordset and handy wall rack. By GE. 


Electrics, Strouss Lower Level 


Shop Monday and Friday 9:30 'til 9, other days 'til 5 


T h t Salem Mews 
A16 Friday, October 26,197 
Cookies 


CRISP PASTEL 
COOKIES 
Mrs. Karen Meek 
41i N. Market Street 
Lisbon. Ohio 44432 


3 4 cup shortening, 
4 cup sugar, 
1 package (3 oz.) any 
flavored gelatin, 
3 eggs, 
1 teaspoon baking powder, 
1 teaspoon vanilla, 
2 4 cups flour, 
1 teaspoon salt. 
Heat oven to 400 degrees. 
Mix thoroughly shortening, 
sugar, gelatin, eggs and 
vanilla. 
Blend 
in 
dry 
ingredients. Roll dough into 
^-inch balls. Place 3 inches 
apart on ungreased bakin 
sheet. Flatten each wit 
bottom of glass dipped in 
su g a r' Bake 6 to 8 minutes 
Pesserts 


TOASTED 
SNOW SQUARES 
Mrs. George Mercer 
740 Highland Ave. 
1 
envelope 
unflavored 
gelatin, 
4 tablespoons cold water, 
2-3 cups boiling water, 
2-3 cups granulated sugar, 
3 egg whites, unbeaten, 


*/4 teaspoon salt, 
1 teaspoon vanilla, 
16 granam crackers. 
Method: Sprinkle gelatin 
over cold water. Let stand 5 
minutes. Add boiling water 
and stir until dissolved. Add 
and stir till dissolved, 
tlv, then add egg 
alt and vanilla, 
high 
speed 
till 
like thick cream. 
9”x9”x2” pan. 
Chill, to serve cut into 1” 
squares and roll in fine 
graham c rack e r crum bs 
arranged in dessert glasses. 
Top with butter sauce. 
Butter Sauce 
2 egg yolks, 


'4 cup melted butter, 
1-3 cup sugar, 
ip m elt 
1 tablespoon grated lemon 
rind, 
1 tablespoon lemon juice 
1-3 
cup 
heavy 
cream , 
whipped. 
Beat egg yolks till thick 
and 
lemon colored. 
Add 
sugar, continuing to beat, 
add butter, lemon rind and 
juice. Blend. Fold in the 
cream . Chill. 


APPLE CRISP 
Mrs. Janice Sheerer 
1108 Fairfield Ave. 
Columbiana, Ohio 
Peel and slice enough ap­ 
ples to almost fill a nine by 
nine inch pan. Sprinkle 
apples with: 
4 cup sugar, 
1 teaspoon cinnamon. 
Combine: 
a/4 cup brown sugar, 


‘/4 cup white sugar, 
4 cup butter or m argarine, 
1 cup quick-cooking oat­ 
meal, 
:t/4 cup flour, 
*4 teaspoon salt. 
Pour mixture over the 
apples and pat down. 
Bake in a 350 degree oven 
for 30-35 minutes till brown 
and apples are done. 


OLI) ENGLISH TRIFLE 
Mrs. Kathleen Zutell 
487 E.4th St., Salem , Ohio 
1 
can 
(20 ounces) 
fruit 
cocktail (or other fruit), 
1 9-inch sponge cake, 
4 cup raspberry jam, 
1 large raspberry jello (6 
serving size) 
1 large lime jello (6 serving 
size) 
2 cups vanilla custard or 
pudding (cooked kind). 
Split cake horizontally 
ana fill with raspberry jam. 
Cut in slices. Arrange a 
layer of slices on bottom of 
very larg e glass bowl. 
Cover with half of fruit. Mix 


one package of jello ac­ 
cording to instructions on 
package, substituting fruit 
juice to 
ur gelai 
fruit. Refrigerate until set. 


O V I V O U l u 
u 
t l g 
I I U l l 
juice tor part of cold water. 
Pour gelatin over cake and 


Put another layer of cake on 
top of set gelatin. Top with 
remaining fruit. 
'Pour remaining gelatin 
(which 
has 
been 
mixed 
according to 


lemon Juice with berries, 
sprinkle over batter. 
Make crumb topping of 
remaining 4 cup flour. 4 
cup 
su g ar 
and 
other 
ingredients. Cover berries 
Bake in 350 degree oven 1 
hour or until done. Serve 
warm. 


package in 
Dartiallv set 
structions and partially set) 
over 
cake 
and 
fruit 
R efrig erate 
until 
set 
M eanw hile p rep are vour 
favorite custard or pudding 
mix and set to cool. (Do not 
use instant pudding). When 
cool, pour 
over 
well-set 
i 
’elatin. Refrigerate for at 
east 
one 
half hour. 
If 
desired, top with whipped 
cream ana decorate with 
pieces of fruit. 


NO TIME DESSERT 
Jo AanKelm 
4144 Lisbon R d, Leetonia 
1 
package 
of 
Whipped 
tapping mix, 
1 whole banana cut in small 
pieces, 
4 cup pineapple drained 
and cut in small pieces, 


12 
cup candied 
cherries 
drained and cut in half. 
Make topping mix ac­ 
cording to 
directions 
on 
package 
Add bananas, pineapple 
and cherries then mix. 
Spoon in serving dishes 
apoo 
ana serve. Serves 4. 


BLUEBERRY BUCKLE 
Mrs. Karen Meek 
410 N.Market St., Lisbon 
4 cup shortening, 
1 cup sugar 
1 egg, beaten 
24 cups sifted flour 
2 4 
teaspoons 
baking 
powder 
4 teaspoon salt, 
2 teaspoons lemon juice 
4 cup milk, 
2 cups blueberries (fresh or 
frozen) 
4 teaspoon cinnamon 
4 cup butter 
Cream shortening and 4 
cup sugar. Add egg, beat til 
light. Sift together 2 cups 
flour, baking powder and 
salt, 
add 
to 
cream ed 
m ixture altern ately with 
milk. Spread in greased 
9”x9” or 7 4 ” xl2” pan. Toss 


RHUBARB TORTE 
Mrs. Bettv M. Kibler 
RD1 
Hanoverton. Ohio 
1 cup sugar, 
3 tablespoons cornstarch, 
4 cups sliced rhubarb. 
4 cups water, 
Few 
drops 
red 
food 
coloring., 
1 Recipe graham cracker 
crust. 
4 cup whipping cream or 
whipped topping mix, 
1 4 
cups 
tiny 
m ar 
shmallows. 
1 3 4 or 3 4 ounce package 
instant vanilla pudding mix. 
Com bine 
su g ar 
and 
cornstarch; stir in rhubarb 
and water. Cook and stir till 
thickened. R educe h eat; 
cook 2 to 3 minutes. Add 
food coloring. Spread on 
cooled graham crust. Cool. 
Whip cream or whipped 
topping mix according to 
d irections 
and 
fold in 
marshmallows. 
Spoon on 
cooled rh u b arb m ixture. 
P repare pudding according 
to 
package 
directions; 
sp read 
on 
top 
of 
all. 
Sprinkle 
with 
reserve 
crum bs. Chill. M akes 9 
servings. 
To 
m ake 
G raham 
Cracker Crust: 
Combine 1 cup graham 
c ra c k e r 
crum bs, 
2 
tablespoons sugar and 4 
tablespoons melted butter 
or m argarine. Reserve 2 
tablespoons. Pat rem ainder 
into 9 x 9 x 2 inch pan. Bake 
at 
350 degrees 
for 
10 
minutes. Cool.. 


BRANDIED DATE LOAF 
Mrs. David G. Hanford 
251 S. Broadway 
Salem, Ohio 44460 
1 
pound 
pitted 
d ates, 
chopped into quarters, 
2 4 cups English walnuts, 
chopped into eighths, 
1 cup flour, 


2 teaspoon salt, 
1 cup brown sugar, 


4 egg yolks, 
4 cup fruit brandy (apncot 
branay is especially good), 
3 tablespoons vanilla, 
2 teaspoons baking powder. 
4 egg whites. 
P.reheat 
oven 
to 
350 
degrees F. Grease pan; 
loaf, bundt or tube pan may 
be used, depending upon 
shape desired. 
Have all 
ingredients at room tem­ 
perature. 
Beat egg yolks in large 
mixing bowl. Add vanilla 
and stir well. Mix brown' 
sugar with dates and nuts in 
a smaller bowl; add to the 
egg mixture and blend so 
that dates and nuts are 
coated with the egg and 
sugar mixture. 
Sift flour into the smaller 
bowl, and add salt and 
baking pow der, 
m ixing 
well. Add dry ingredients to 
the egg mixture alternately 
with brandy, mixing well 
with each addition. 
Beat egg whites until stiff 
but not dry, and fold into 
mixture. Pour into pan and 
bake at *350 decrees for 45 
minutes or. until done. 
May be served plain or 
with b u tter or softened 
cream cheese. 


SPICY PEAR 
PINWHEELS 
Mrs. Burton Wunderlin 
2326 Goshen Road 
Salem. Ohio 44464 
3 fresh Bartlett pears, 
one-third 
cup 
chopped 
dates. 
4 cup chopped nuts, 
one-third cup sugar. 
cups sifted aL-purpose 
flour. 
2 tablespoons sugar. 
3 teaspoons baking powder. 


2 teaspoon salt. 


2 cup butter or margarine. 
A egg beaten, 
two-thirds cup milk, 
2 tablespoons soft butter or 
margarine, 


3 4 cup water, 
k cup brown sugar, 
2 tablespoons bu tter or 
m argarine. 
2 teaspoons lemon juice, 
4 teaspoon cinnamon. 
To make the filling, core 
and finely 
dice 
pears, 
combine with dates, nuts, 
and sugar. 
Prepare dough by sifting 


While You're Cookin' in Your Kitchen 


Let your Fancy run Free 


Total Service 
From Your 
Floor Fashion 
Center 


As Arm strong Floor Fashion 
Centers, we have start-to- 
finish services to help you 
give your home the new 
Fancy Free look. Color- 
coordination assistance. 
Professional installation. 
And, of course, we have the 
complete selection of other 
fine Arm strong floors. 


BECK'S 
FLOOR 
COVERING 


Columbiana — Lisbon Rd. 
Columbiana, Ohio 
Phone 482-2909 
Open Mon., Tues., Thurs., Fri. 8-9 
Wed., Sat. 8-Noon 


flour, 
su g ar, 
baking 
powder, and salt. Cut in 4 
cup butter or m argarine 
until mixture is crumbly. 
Combine egg and milk. Add 
to dry ingredients, mixing 
just until blended. Turn out 
on floured board and knead 
gently until smooth. Roll 
into a 12 x 8 rectangle and 
spread with soft butter or 
m argarine. Sprinkle pear 
filling over dough. Roll 
dough from long edge, jelly 
roll style. Cut in 14 inch 
slices and arrange cut side 
down in baking dish or pan. 
For spicy Brown sugar 
sauce 
com bine 
w ater, 
brown sugar, 2 tablespoons 
butter or m argarine, lemon 
juice and cinnamon. Bring 
to boil. Pour over pin wheels 
and bake in a 425 degree 
oven for 25 to 30 minutes. 
Serve warm with whipped 
cream or pouring cream . 
Serves 8. 


•*/4 cup sugar 
1 cup sour cream (thick or 
com m ercial) 
2 teaspoons soda 
2 teaspoons vanilla 
Add to flour mixture. Mix 
well. 
Knead on lightly floured 
surface 8 to 10 strokes. 
R eturn 
to 
bowl 
and 
refrigerate while preparing 
filling. 
Press % of the dough into 
bottom 
and 
sides 
of 
ungreased 15x10x1 inch jelly 
roll pan or two 9-inch 
square pans. 
Spread 
w ith 
Pineapple 
filling. 
Sprinkle 
w ith 
% 
cup 
chopped pecans. 
Roll out remaining dough on 
floured surface to 4 inch 
thickness. Cut into strips 4 
inch wide; criss cross over 
filling to form lattice top. 
Seal strips to edge with fork 
and brush with reserved 


PINEAPPLE LATTICE 
SHORTCAKE 
Mrs. Penny Lippiatt 
R.D.4, Salem, Ohio 
Bake at 350 degrees for 30 to 
35 minutes. 
! 
Sift together: 4 cups sifted 
flour and 2 teaspoons salt 
into large mixing bowl. 
Cut in: 1 cup shortening 
until particles are fine. 
j 
Combine: 2 slightly beaten j 
eggs 
(R eserve 
one; 
tablespoon). 
j 


Bake 350 degrees for 30 to 35 
minutes. Cut into squares 
and serve with 
whipped 
cream or ice cream . 
Pineapple Filling 
Combine 4 cup firmly 
packed brown sugar, >/4 cup 
sugar and 3 tablespoons 
cornstarch in saucepan. Stir 
in lean (lib . 14oz.) crushed 
pineapple. 
Cook 
over 
m edium 
h eat, 
stirring 
constantly, 
until 
thick 
Remove from heat; cool 
thoroughly. 


Trust Your 


Doctor's Helper 


MODERN DRUGS HAVE HELPED 
LENGTHEN LIFE FOR US ALL 


So many "wonder drugs" have been 


discovered since those remedies used 


by the ancient Egyptians. Today, the 


life expectancy of the average man 


and woman has been greatly in­ 


creased, thanks to medicine. 


Our Recipe for Better Health 


Is...Reliability of Your Registered 


Pharmacist Who Helps Your 
Doctor Help You Get Better. 


You Can Rely on 
Professional Accuracy at 
WELLS' rrorn DRUG 


Columbiana, Ohio — Phone 482-4113 
We Fill A ll Medim et Prescriptions — 


Open W eekdays8 a.m. till 10 p.m. 
Open Sundays & H olidays9 a.m .-5 p.m. 


F R EE PARKING AT 
REAR OF BUILDING 


PEANUT BUTTER PIE 
Barbara Hoyt 
RD1 
Hanoverton, Ohio 44423 
1 cup powdered sugar, 
* 
i/z 
cup smooth peanut 
butter, 
i/4 cup corn starch,, 
two-thirds cup white sugar, 
2 cups scalded milk, 
3 egg yolks (Save whites for 
menngue) 
1 teaspoon vanilla, 
2 tablespoons butter,. 
Yellow food coloring (op­ 
tional). 
Baked Pie Shell (cooled). 
Cut peanut butter into 
powdered sugar (this will be 
called 
biscuit 
mixture 
later). Separate eggs and 
put them and cornstarch, 
sugar, and scalded milk in 
double boiler - Put eggs in a 
little at a* time to prevent 
them cooking in hot milk. 
Cook until thick. When thick 
add 4 drops of yellow food 
coloring, just for color - also 
add butter and vanilla. 
Sprinkle 
% 
of 
biscuit 
mixture in bottom of baked 
pie shell. Then add custard 
mixture (what you have 
cooked in double boiler). 
Then make meringue by 
beating egg whites until 
they form soft peaks. Add 
meringue to top of custard - 
then add other V% cup of 
biscuit mixture to top of 
meringue. Brown in oven at 
350 degrees - This is a 
slower 
temperature 
to 
brown meringue but you 
want to melt biscuit mix­ 
ture. Set timer for 5 minutes 
and keep checking until 
golden brown - may take 15 
minutes. 
Cool 
and 
refrigerate. 


BANANA SPLIT DESSERT 
Mrs. Don R. Carlson 
9490 South A ve. Ext. ' 
Poland, Ohio 44514 
2 cups graham cracker 
crumbs, 
!l- stick melted oleo. 
Mix together and press 
into bottom of long dish 
about 13 x 9 x 2 size. Chill. 
1 stick oleo.. 
2 eggs. 
2 cups powdered sugar, 
>l> teaspoon vanilla. 
Mix 
with 
m ixer 
10 
m inutes. 
Spread 
over 
chilled 


(Slice 4 or 5 large bananas 
over the top. Spread over 
this one No. 2 can drained 
crushed pineapple. 
Beat 1 or 2 packages of 
whipped topping mix ac: 
cording 
to 
directions. 
Spread it on 
top and 
sprinkle with nuts and place 
a cherry on each section to 
be served. Serves 15. 


BROWNIES 
Shelly Nutter 
RD1 Georgetown Rd.. 
Salem, Ohio 44460 
Box of Brownie Mix (1 
pound, 6Vfe ounces). 
Ajld 2 eggs, one-third cup 
water, 1 large tablespoon of 
mayonnaise and add to box 
mix, then add nuts. 
Bake 25 minutes or until 
knife comes out slightly 
wet. Take out of the oven 
and place a piece of foil over 
the pan to keep steam in. 


ROSY APPLE WHIRLS 
Miss Anita Smith 
7131 Cool Rd. 
Canfield, Ohio 44406 
Combine: 
IV2 cups sugar, 
IV2 cups water, 
one-third red cinnamon 
candies or red food coloring 
(few drops). 
Bring these to boil and 
simmer for 5 minutes. Pour 
into 12 x 8 x 2-inch pan, save 
V2 cup for topping. 
Prepare 3 cups peeled, 
finely-cut apples; set aside, 
aside. 
Sift: 
2 cups sifted flour, 
2 teaspoons baking powder, 
la teaspoon salt ana 
V4 cup sugar into large bowl. 
Cut in one-third cup 
shortening until m ixture 
resembles coarse meal. 
Break 
1 
egg 
into 
measuring cup; add enough 
milk to measure two-thirds 
cup. 
Beat with fork 
to 
combine. 
Add 
to 
dry 
ingredients all at once; stir 
until dough clings together 
in a ball. 
Knead lightly on floured 
pastry board, 12-15 strokes. 
Roll out to a 12-inch square. 
Spread with 1 tablespoon 
soft butter and cover with 
the apples. Roll as a jelly 
roll. Cut into eight l^-inch 
slices and place on red 


syrup in pan. 
Bake in moderately hot 
oven (400 degrees F.) 30 
minutes. Spoon reserved 
syrup over biscuits, 
1 
tablespoon on each, and 
bake 10-15 minutes longer 
until golden brown. 
Serve warm with plain or 
whippped cream. 


N E V E R 
F A I L 
DOUGHNUTS 
Mrs. Fred L.Bowman 
37175 U.S. 30, Lisbon, Ohio 
To 4 cups sifted all­ 
purpose flour, add: 
4 
tablespoons 
baking 
powder 
3 
heaping 
tablespoons 
cornstarch 
Sift three times and set 
aside. 
Cream 
2 
tablespoons 
butter with 1 cup sugar. 
Add: 2 well beaten eggs. 
Add: 1 cup milk alternately 
with flour mixture. Turn out 
on well floured board. Roll 
Vz inch thick. Cut with 
doughnut cutter. Allow to 
set out about 10 minutes and 
then fry in deep fryer that is 
filled with oil. Take out and 
drain when brown on each 
side. You can flavor dough 
with a pinch of nutmeg and 
Vi teaspoon vanilla if you 
wish. 


HOT FUDGE PUDDING 
Mrs. Charles Swartz 
1738 E.State, Salem, Ohio 
1V2 cups biscuit mix 


<2 cup granulated sugar 
V’i cup chopped nuts 
** cup milk 
Mix 
these 
four 
ingredients. 
Butter a 
2- 
quart baking dish. Pour 
batter into it. Sprinkle 
*2 
cup brown sugar over this. 
Pour 1V2 cups boiling water 
over a 6-ounce package of 
chocolate chips. Let stand 
for 2 minutes. Pour this 
chocolate over the batter. 
Bake for 40 minutes in a 350 
degree oven. Let stand for 
few minutes to cool. Serve 
with cream or ice cream. 
Makes 6 servings. 


CHERRY LINGEL 
Mrs. Betty Smith 
2587 E.State St.. Salem, O. 
1 s t i c k oleo, 


*4 c u d s u g a r 
1-3 lb. package graham 


This Could Well Be Your 
Best Recipe! 


Mix Well Together: 


Overhead Kitchen Cabinets, 
Add New Double Bowl Sink, 
Blend in a Spacious Countertop, 
Place over New Under-Counter Cabinets, 
Mix together, Arrange to Suit Taste. 


The Results 


Will Be 


Delightful! 


Today's 


Most Modern 


Kitchen. 


Complete Selection of Wood Finishes and 
Cabinet Shapes Available for Any Kitchen 
— FREE ESTIMATES — 
Peoples Lumber Co. 


Snyder Road 
Salem 
Phone 332-4658 


crackers 
Spread on one 21 oz. can 
cherry pie filler. 
Beat 1 package dream whip 
with 
V i cup milk 
• 
2 cups powdered sugar 
1 8 oz. package cream 
cheese 
1 teaspoon vanilla. 
Spread this on cherry pie 
filling and sprinkle a few 
graham cracker crumbs on 
top. Chill for 2 hours before 
serving. 


LIME CHEESE CAKE 
Mrs. Robert D.Mack 
1370 Fairview Ave., Salem 
Mix 
one 
box 
graham 
cracker crumbs with one 
stick 
soft 
butter 
or 
m argarine. Press firm ly 
into 113/4x7V2x l3A” glass 
plate or any similar size 
K 
an. Set aside, 
lix one box lime jello and 
one cup hot water. Set aside. 
Whip one can evaporated 
milk (can of evaporated 
milk should be cold for best 
results.) 
Blend into whipped milk 
one cup sugar, one package 


crepm cheese. (8 ounce, one 
teaspoon variifla. Blend with 
lime jello. Pour into graham 
cracker crust. Chill for at 
least one hour. Enjoy it! 


CARMELCORN 
Mrs. Dorothy Evans 
450 Cherry Fork, Leetonia 
5 quarts popped corn. 
Boil together: 
2 cups brown sugar, 
Vi cup white corn syrup, 
1 stick oleo, 
Pinch of cream of tartar. 
Remove from heat, stir in 1 
teaspoon soda. Pour over 
corn and mix well. 
Pour this into a greased 
pan. 
Bake 
in oven 200 
degrees, for one hour. Stir 
once in a while. 


MACAROON DELIGHT 
Mrs. Margaret Stanley 
RD4, Salem, O. 
1 tablespoon unflavored 
gelatin, 


*4 cup cold water 
1 cup milk, scalded, 
12 marshmellows, 
Six macaroons 
12 maraschino cherries 
2 cups evaporated milk, 
chilled. 
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>2 cup chopped pecans, 
>h teaspoon salt, 
1-3 cup sugar. 
Dissolve gelatin in water 
for five minutes. Then 
dissolve in hot milk. Cool. 
Cut m acaroon, cherries, 
and marshmellows in small 
pieces. 
When 
gelatin 
thickens, beat until fluffy. 
Whip milk very thick arid 
fold in other ingredients. 
Chill. Serve with a few 
additional cherrie^. 


EASY FUDGE 
Mabel Yates 
308 Ridge St., Leetonia. O. 
1 tablespoon flour 
2 cups brown sugar 
3 tablespoons margarine 
4 tablespoons milk. 
Boil exactly 3 minutes, 
add 1 teaspoon vanilla and 
beat. Nuts may be added if 
desired. Pour on buttered 
pan. Cut in squares. 


Crushed potato 
chips 
make an interesting topping 
for a casserole of macaroni 
and cheese. 
Imagine! A iracnwave 
wen bio enough 
tocookaüO-n^H 


PRICED $ 0 0 0 ^ 5 
FROM 
O Y T 


Litton Minutemaster offers largest interior 
of any counter-top microwave oven. 


Still more Litton firsts: an automatic 
defroster that defrosts a lb. of ham­ 
burger in 5 minutes, at a button s 
touch. And 3 bright easy-clean acryl- 
c interior. 
The Litton 
Minutemaster micro- 
vvave oven is the product of Litton's 
17 years of experience in microwave 


technology. Over ten billion meals in 
71.000 restaurants and other food 
service locations 
have been 
p re­ 
pared in Litton microwave ovens. 
FREE 168-PAGE COOKBOOK. 
300 
recipes. 
Tells everything you 
need to know about m icrow ave 
cookery. 


Come in for a demonstration! 
[0 LITTON 
Litton 
Microwave Ovens 


Nobody knows m ore about m icrow ave cooking than Litton Nobody. 
ZEIGLER'S 


T.V. 
and APPLIAN C E 


SALES and SERVICE 


160 1 Broadway 
Phone332-4457 
Salem, Ohio 
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Desserts 


DATE PUDDING 
Carol Joy W allace 
RD2, Beloit. Ohio 
I cup chopped dates 
I cup boiling w ater, 
1 teaspoon baking soda. 
Put boiling w ater over 
dates and soda. Let stand 
until cool. 
I cup sugar 
1 egg, 
Pinch of salt, 
1 tablespoon butter, 
I 12 cups flour, 
*l> cup chopped walnuts. 
Stir these together and 
m ix 
w ith 
the 
above 
ingredients. 
Have batter fairly thin. 
Place batter in a lightly 
greased 8x11 pan. Bake at 
350 degrees F . for 
20-30 
minutes. 
Note: Cool and cut into 
bitesize pieces. Serve with 
sliced bananas and whipped 
cream -fold together. 


REMARKABLE FUDGE 
Mrs. Betty M .Kibler 
R D 1, H anoverton, Ohio 
4 cups sugar, 
1 (14*/2 oz.) can evaporated 
milk (1 2-3 cup), 
1 cup butter or m argarine, 
1 12 oz. package (2 cups) 
chocolate chips, 
1 pint m arshm allow crem e, 
1 teaspoon vanilla, 
1 cup broken nuts. 
Butter sides of heavy 3 
q u a rt 
sa u c e p a n . 
In 
it 
com bine sugar, milk and 
butter. Cook over medium 
heat to soft ball stage (23b 
d e g r e e s ) 
s t i r r i n g 
frequently. 
Remove from 
heat; add chocolate chips, 
m a rs h m a llo w 
c re m e , 
vanilla and nuts. Beat until 
chocolate 
is 
m elted 
and 
blended. Pour into buttered 
...9x9x2 inch pan. (For thinner 
fudge use buttered 13x9x2” 
pan). Score into squares 
while w arm ; top each with a 
walnut half, if desired. Cut 
when firm. 
In 9x9x2” pan m akes 3 
dozen thick pieces ( I V ’) or 
30 pieces in 13x9x2” pan. 


FRUIT SHERBET 
Mrs. Je rry Smith 
072 N.Howard. Salem . O. 
2 cups sugar 
2 cups hot w ater 
J 6-ounce can frozen orange 
5 
*.lice 
(undiluted) 
thawed, 
uice of 2 lemons 
2 chopped bananas 
t 20-ounce can cru sh ed 
pineapple (with juice) 
I 
sm all 
ja r 
m araschino 
cherries (chopped). 
Place all ingredients in 4 
gallon freezer container and 
freeze. S tir o ccasio n ally 
over a 24 hour period. It will 
have a slushy texture. Will 
keep in freezer for several 
weeks, just rem ove from 
fre e z e r 
a 
few 
m inutes 
before serving so it can 
thaw to the slush stage. 
Makes 1 - gallon for about 
$1.50. 


POTATO DOUGHNUTS 
Vonda Roderick 
232 Front St., Leetonia, O. 
3 medium potatoes cooked 
in 2 cups w ater, 
3 4 cup sugar 
1 teaspoon salt, 
cup butter, 
2 eggs, 
teaspoon nutm eg 
1 package y east 
cup w arm w ater 
/b o u t 6 cups flour. 
Boil potatoes in salt w ater 
Until tender, drain w ater 
and save one cup. Put liquid 
tg bowl 
sugar, salt and 1 cup flour. 
in m ixing bowl into that 


Add dissolved yeast in Vfe 
cup w arm w ater and add to 
the batter. Cover and let 
rise until it bubbles. 
M ash 
p o ta to e s 
and 
m easure 1 cup, beat eggs, 
nutm eg, 
and 
butter 
into 
potatoes. When the b atter 
g e ts 
bubbly 
co m b in e 


A lix 
îougn to 
I. Knead 


th^wi 
together, 
rem a fning flour enou, 
m ake a stiff dough 
about 
10 m inutes. 
Place 
dough in greased bowl until 
doubles in bulk. Work down 
and let rise again. This tim e 
ro ll 
out 
an d 
cu t 
into 
doughnuts. Then put them 
in g rease you have hot on 
the stove. Cook in the grease 
until golden brown. Take 
them out and place them to 
cool a few m inutes. You can 
have bags with granulated 
su g ar or powdered sugar to 
shake the doughnuts in or 
leave them plain. 


CHOCOLATE-RUM 
BUTTER CREAM TORTE 
Mrs. Alma Batch 
1201 Eastview Drive 
Salem, Ohio 
P re p a re 
1 
package 
(2 
layer size) yellow cake mix 
as directed and bake in 8 or 
9 in. round cake pans. 
Cool 
la y e rs and 
sp lit 
h o riz o n ta lly . C om bine 2 
ta b le sp o o n s 
each 
ru m . 
s u g a r 
an d 
w a te r 
and 
sprinkle over cut surfaces of 
cake. P rep are 1 package (3- 
4 o z.) Chocolate pudding 
and pie filling as directed, 
using l* t cups milk and 2 
tablespoons rum . Cool to 
room tem perature. 
B eat to g e th e r pudding 
and >2 cup softened butter 
.until 
very 
sm ooth 
and 
cream y. Spread chocolate 
m ix tu re 
betw een 
cak e 
layers and on top. Then 
chill. 


cans. Bring to boil and bofl 2 
hours. If w ater evaporates 
during boiling, add a little to 
keep up half way on cans 
Sauce for Pudding 
2 cups sw£fet milk 


l 2 c u d brown sugar 
2 tablespoons butter 
2 
tablespoons 
cornstarch 
Put 
all 
ingredients 
in 
sm all saucepan. Cook over 
m edium 
h eat 
s tirrin 
constantly until thickene 
Spoon over thin or thick 
slices plum pudding. Good 
also with lemon sauce. May 
be eaten also cold like cake 
in thin slices. 


OLD FASHION PLUM 
PUDDING AND SAUCE 
M rs. W ilbur Ham ilton 
426 Aetna. Salem , Ohio 
2 cups fine bread crum bs 
1 cup w hite sugar (heaping) 
1 teaspoon salt 
2 teaspoons cinnam on 
2 teaspoons nutm eg 
1 teaspoon soda 
2 cups flour 
1 cup butterm ilk 
2 eggs (lightly beaten) 
l.cu p suet (cut fine) 
1 cup raisins (seedless) 
1 cup curren ts (washed and 
drained) 
34 cup w alnuts (cut coar­ 
sely ) 
Mix 
by 
hand 
all 
dry 
in g re d ie n ts, 
then 
add 
raisins, cu rrents, suet and 
w alnuts. Mix well. Lastly 
add eggs and butterm ilk. 
B atter should be stiff. 
Pour into 3 1-pound coffee 
cans. P ut on lids. Set cans in 
a low racked cooker. Pour 
hot w ater around cans to 
com e only half way up on 


PARSHING PONAKUCKA 
(Peach F ritters) 
Mrs. C harles Straub 
476 Sharp St., Salem , Ohio 
1-3 cup butter . 
> 2 cup sugar 
12 teaspoon vanilla extract 
2 eggs, well beaten 
2 cups flour, sifted 
1 tablespoon baking powder 
'■r teaspoon salt 
n 4 cup milk 
1*2 cups chopped peaches 
12 teaspoon lemon juice 
C ream the butter, sugar, 
and extract together; add 
the eggs and beat until light 
and 
fluffy. 
Sift 
the 
dry 
in g re d ie n ts to g e th e r and 
add to cream ed m ixture 
alternately with the milk. 
S tir 
lem on 
ju ic e 
into 
aches and fold into batter. 
pe 
Drrop by teaspoonfuls into 
deep 
fat 
heated 
to 
365 
degrees 
F. Fry 
3 
to 
4 
m inutes, or until 
golden 
brown; turn fritters during 
frying. Drain on Absorbent 
paper. Serve with whipped 
c re a m or sp rin k le w ith 
confectioners sugar. 
M akes ab o u t 4 dozen 
fritters. 


BANANA SPL IT DESSERT 
■ Leah Hitchcock 
37 S.Cross S t. 
Columbiana. Ohio 
2 
cups 
graham 
cracker 
crum bs 
1 stick oleo (m elted). 
Mix and press in 9x13 pan. 
B eat 
2 
cups 
pow dered 
sugar, 2 sticks soft oleo, add 
2 eggs, teaspoon vanilla. 
Beat 10-15 m inutes. Spread 
on crust. Cut 5-7 bananas 
lengthwise, lay on top, then, 
2 c a n s d ra in e d cru sh ed 
pineapple. Whip 2 packages 
w hipped 
topping 
m ix, 
spread on top. Add nuts and 
cherries if desired. 
Hot Breads 


KOLACHI BREAD 
Mrs. Ronald Reynolds 
RD 1 
Berlin Center, Ohio 
9 cups flour, 
4 eggs, 
2 cups milk, 
1 cup shortening (oleo), 
1 cube yeast, 
1*2 teaspoon salt. 
1 cup sugar, 
1 tablespoon vanilla. 
Melt shortening in 
the 
scalded milk. Put yeast in Vi 
cup w arm w ater with 
1 
tab lespoon su g a r. A fter 
scalding milk, add oleo. Add 
1 cup sugar and 4 eggs 
(beaten), and vanilla. After 
above m ixture cools, add 
yeast m ixture. Put in huge 
an and add 9 cups flour. 
_tir, then put on floured 
surface, adding flour and 
kneading until elastic. (10 to 


,1 ^ mins.).*( Probably 2 m ore 
cups of flour.) 


Put back in clean huge pot 
and cover. Heat oven to just 
w arm . Turn off. Put pot in 
and let yeast rise to double. 
Divide into six parts, .roll 
ou t, sp re a d on m ix tu re 
filling, and roll into loaves. 
Place in loaf pans (2 at a 
tim e) and let rise again. 
Spread with beaten eggs. 


Bake 32$ i degrees for 35 
m inutes. 
FILLING: 
l 12 cup boiled milk» 
2 tablespoons oleo,. 
. 
2 pounds ground walnuts« 
2 cups brown sugar, 
l cup white sugar, 
1 tablespoon vanilla. 


D ress cooked sp in a c h 
with a little lemon juice and 
sour cream . 


Lodfes and Gents 
SURGICAL 
GARMENTS 


Expertly Trained Fitters 


- ALSO - 
CONVALESCENT AIDS 
(heel Chairs - Walkers • Commodes • Canes, etc. 
SALES and RENTALS 
LEASE DRUG CO 


Corner E. 2nd and Broadway 
Phone 337-§727 


FRENCH CREAM CAKE 
Dorothy Dennis 
25 Bayview Dr., Beloit, O. 
2 
cu p s 
v an illa 
w afer 
crum bs, 
*2 cup butter 
1 cup confectionery sugar 
2 beaten eggs 
1 cup cream -w hipped 
*2 cup chopped nuts 
1 cup crushed pineapple- 
drained. 
Place 
1 
cup of 
wafer 
crum bs in ungreased 8” 
sq u a re pan. T horoughly 
cream butter and sugar, 
add eggs and beat well, add 
nuts and pineapple and fold 
in whipped cream . Spread 
over crum bs in pan and 
sprinkle rem aining crum bs 
on top. Let set for 24 hours in 
refrigerator. 


Phone 332-4669 


♦or a free estim ate 
on the cost of packing 
and storing 


your belongings. 


TooT IM 
foaSties modani, and oar rotos 
reasonable! 


THS DISC 
BARN 


" 1 
- / 
ANNOUNCES 


Agen» fjgffj, 
AmerkooYou linos, Ine. 


Herron Transfer Co. 
1026 Franklin Street — Salem, Ohio 


We have 
jilist completed our 


\ 
first year of successful 
. 


Custom satisfaction and low 


prices have been oar goal. 


STOP OUT AMD SEE TOR YOURSELF 


AMD RECEIVE OUR BIRTHDAY SOUVENIR. 


East Pidgeon Road - Rt. 45 Bypass (Formerly Hi Neighbor Dane« Ha ill 
OPEN f t — PHONE 332 *02* 


f • 
; - 
P I m i * i < 
Mrs. Betty Lou Gantz 
360 Columbia Street 
Salem, Ohio 44460 
DOUGH: 
1 cup warm water, 
1 package dry yeast, ' 
1 tablespoon sugar, 


1/2 teaspoon salt, 
Vh cup oil, 
3 cups flour, 
D issolve yeast in the 
warm water. Add the other 
ingredients. Then let raise 
for V-i hour. Grease cookie 
sheet or a pizza pan. Spread 
out pizza dough in pan, add 
sauce and sprinkle cheese 
on top. Bake at 425 degrees 
for 15 to 20 minutes. 
SAUCE: 
Use homemade or bought 
pizza sauce, mushrooms or 
p ep peron i, 
M otzarella 
cheese. 


HOLY BREAD 
Mrs. Harold C. Milliken 
3192 Depot Road 
Salem, Ohio 
8 cuds all-purpose flour, 
sifted, 
1 cup sugar, 


>4 teaspoon salt, 


1 2 pound butter, melted, 
3 packages dry yeast, 
6 egg yolks, beaten, 
1 pint cream, 
4 tablespoons vanilla. 
Mix the ingredients as if 
you were making plain 
bread. 
Let raise, 
punch 
down, and let raise again. 
FILLING: 
2 pounds nuts, ground 


1 * 2 cups sugar, 
3 tablespoons vanilla,. 
I tablespoon salt, 
6 egg whites, beaten, 


I I cup melted butter. 
Cream all ingredients so 
they can spread. Roll out 
dough and put in filling. Roll 
dough like jelly roll. Bake in 
850 degree oven for 30 to 40 
|JWinutes. 


Fu m p k in b r e a d 
Mrs. Carol McDonald 
13894 DuckCreek Rd. 
Salem, Ohio • 
3 cups sugar, 
4 eggs, 
1 cup oil, 
2 cups canned pumpkin, 
three and one-third cups 
flour, 
1 teaspoon cinnamon, 
V/z teaspoon salt, 
1 teaspoon nutmeg, . 
V2 teaspoon allspice* 
2 teaspoons soda, 
two-thirds cup water, 
1 cup chopped nuts. 
Cream sugar, eggs, and 
oil; add pumpkin, mix well. 
Sift dry ingredients together 
and add them alternately 
with water. Mix well and 
add nuts. Makes 3 loaves. 
Grease and 
flour 
bread 
pans. Fill two-thirds full. 
Bake 1 hour and 15 minutes 
at 350 degrees. Let cool 5 
minutes and turn out of 
pans. Wrap them to keep 
moist. 


SOFT PRETZELS 
Michele Grunick 
119 Pine Street 
Leetonia, Ohio 44431 
2 cups milk, 
1 envelope active dry yeast, 


* 2 cup very warm water, 
V2 cup sugar, 
IV2 teaspoons salt, 
V4 cup vegetable oil, 
6% cups flour, 
*4 teaspoon baking powder, 
3 tablespoons salt, 
1 egg, 
1 tablespoon water, 
4 teaspoons coarse salt, 
6% cups flour. 
Scald mild by warming 
over low heat until small 
bubbles begin to 
form 
around side of pan. Remove 
from 
heat, 
cool 
to 
lukewarm. 
Sprinkle yeast over warm 
water in a large bowl; stir to 


dissolvej iAdd" 'sugar, tvj 
teaspoons salt and oil. Beat 
in 3 cups of the flour to m ake 
a smooth batter. Cover and 
let rise in a warm place 
until double in volume and 
bubbly, about 45 minutes. 
Stir 
down 
b atter. 
Mix 
baking powder with 3 more 
cups of the flour. Stir into 
batter, one cup at a time, to 
form a stiff dough. Turn 
dough out onto a 
well- 
floured board. Knead about 
five minutes until smooth 
and elastic, using only as 
much of the remaining flour 
as 
needed 
to 
prevent 
sticking. Lightly flour the 
board and roll dough out to a 
10 x 16 inch rectangle. With 
a sharp knife cut into 20 
strips, each 16 inches long 
and V2 inch wide. With the 
palms of your hands, roll 
one strip back and forth on 
board or a table to form a 
24-inch long strip. Hold one 
end of the strip in each 
hand, twist into a pretzel 
shape. 
Repeat with all strips. Let 
rise uncovered on lightly 
floured 
board 
for 
30 
m inutes. 
When 
nearly 
ready, heat two quarts of 
water to boiling in a large 
sauce 
pan, 
add 
3 
tablespoons of salt and stir 
to dissolve. Using a large 
slotted spatula, lower one 
pretzel at a time into gently 
boiling 
w ater 
for 
two 
seconds; lift out and tilt to 
d rain off w ater. P lace 
pretzels Vfe-inch apart on a 
well-greased baking sheet. 
B eat 
the 
egg 
with 
1 
tablespoon w ater and then 
brush 
lightly 
over 
each 
pretzel. 
Sprinkle 
with 
coarse salt. Bake at 400 
decrees F. for 18 to 20 
minutes until crust is golden 
brown. Eat while warm or 
cool on wire racks. Makes 
20. 


< 
SALtY BRRADSTICKS f 
Mrs. W alter Milligan 
1253 Conser Drive 
Salem, Ohio 
1 package dry yeast, 
■ -\4 cup warm water (105 to 
115 degrees), 
2Vfe cups Bisquick, 


1/4 cup butter on m argarine, 
melted, 
Regular salt, garlic salt or 
any seasoned salt 
you 
desire. 
Dissolve yeast in warm 
water. 
Mix in Bisquick; 
beat vigorously. Turn dough 
onto surface well dusted 
with Bisquick. Knead until 
smooth, about 20 times. 
Divide dough into 16 equal 
p arts. 
Roll each 
piece 
between hands into pencil­ 
like strips - 8 inches long. 
Spread part of butter m 
oblong pan (13 x 9 x 2). 
Place strips of dough in pan. 
Brush tops with remaining 
butter; sprinkle with salt. 
Cover ano let rise in warm 
place 
(85 degrees) 
until 
light, about 1 hour. 
Heat oven to 425 degrees. 
Bake 
bread stick s 
15 
minutes or until light golden 
brown. Turn off oven and 
allow sticks to rem ain in 
oven 15 minutes longer to 
crisp. 
E specially 
good 
served with spaghetti. 


BAKING POWDER 
BISCUITS 
Denise Baker 
RD 1, Box255A S.R. 558 
New Waterford, Ohio 
1 cup pastry flour, 
1 teaspoon salt, 
1 teaspoon baking powder, 


>4 cup shortening, 
Enough milk to make soft 
dough. 
Mix the above together, 
knead and roll out and cut 
with biscuit cutter. Bake at 
450 degrees for 12 to 15 
minutes. Makes 5 3-inch 
biscuits. 
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SALE-A-THON 
savings off the year! 
Singer* zig-zag machine 
JUST *66°° 


Carrying case No. 427 
sate-oriced at $8.95 


Once-a-year savings 
on the versatile Singer 
sewing machine that 
sews everything from 
sheers to heavy­ 
weights! Sews button­ 
holes, sews on buttons, 
mends, without attach­ 
ments! Hinged 
presser foot, num­ 
bered seam 
guidelines, 
more! 


177 
McGEE SEWING 
CENTER 
144 S. Broadway - Salem - Phone 337-4222 
Many othar great Sale-A-Thon buys 


kWe have a credit plan designed to fit your budget 
We al90 have a liberal trade-in-poliCy. 


" 
*A Trademark of THE SINGER COMPANY 


THE FARMERS NATIONAL BANK 


COLUMBIANA 


LEETONIA 


Progress Through Service Since 1846 
SALEM 
m 


Member Ftdtnl DoposH kommet Corporation 


HANOVERTON 


LISBON 
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Hot BreadsI 
NUT BREAD 
Flereace Roll 
460 Columbia St 
Lectonte. Ohio 
1 cake yeast (frah) regular 
size, 
l cup milk scalded and 
cooled, 
1 tablespoon sugar, 
3 cups flour (au purpose), 
two-thirds cup sugar,. 
2 tablespoons butter, 
White at 1 egg,. 
% cup nuts, 
*6 teaspoon salt. 
Dissolve yeast and 
tablespoon 
sugar 
m 
lukewarm milk. Add Ibk cup 
flour and beat Cover and 
set aside in a warn 
tar SO minutes. Then 
two-thirds cup of sugar and 
2 tablespoons of butter 
creamed, white of egg 
(beaten), nuts, salt and 
flour to make dough. Knead 
weQ and place in greased 
bowl and let raiae lb hours. 
Kneed slightly, nwkft in 2 
loaves. Place in greased 
breadpans (average) at SB 
degrees electric or S?S 
degrees gas oven. • 


DILLY BREAD 
camebolb 
Mrs. Lauren Bowman 
RnralRonte5 
Salem, Ohio 44466 
Soten 1 package dry yeast in 
V< cup warm water. Let 
rise. 
Combine in mixing bond: 
1 cup creamed cottage 
cheese, heated to 
warm, 
2 tablespoons sugar, 
1 tablespoon minced fresh 
enion, 
1 tablespoon HittTT or eleo, 
2 teaspoons dm seed, 
1 teaspoon salt, 
V« teaspoon soda, 
1 unbeaten egg. 
* Add softened yeast. Add 
2 V4 - 2Vfe cups all-i 
flour, to form a s 
Beat well after each 
dition of flour. Let rise to 
double about 50-60 minutes. 
Punch down - put in greased 
I” round camorolt (1% - 2 
quart casserole). Let rise 
until light, 3<M0 minutes. 
Bake at 350 degrees for 40-50 
minutes. Brush with soft 
butter and sprinkle with 
salt. 


BANANA BREAD 
Marie Franks 
RR6 
Salem. Ohio 
2 cups flour. 
2 teaspoons baking powder, 
Vi teaspoon salt, 
2 tablespoons shortening, 
1 cup sugar, 
1 egg 
2 tablespoons sour milk, 
lx/i cup mashed bananas, 
cup walnut meats, 
broken. 
Sift flour, baking powder 
and salt together. Cream- 
shortening, add sugar and 
beaten egg. Mix weir Mash 
bananas and run through 
sieve. Add milk, add nuts to 
sifted dry ingredients, fold 
Into 
creamed 
mixture 
gradually alternating with 
milk and bananas. 
Pour into pan lined with 
waxed paper. Bake in 
moderate 
oven. 
(350 
degrees F.) for one hour. 


OATMEAL BREAD 
Mrs. Berenice Bower 
14226 Atwater Ave. NE 
AUteace. Okie 
2 cups oatmeal, 
2 teaspoons salt, 
one-third cup molasses, or 
honey, 
1 tablespoon shortening, 
2 cups boiling water, 
1 yeast cake, 
% cup lukewarm water, 
4 to 4xk cups flour. 
Mix oats, salt, molasses, 
shortening and boiling 
water. Dissolve yeast in 
lukewarm water 


and knead to a soft 
Cover, let rise to double it’s 
bulk, shape into two loaves 
and let it rise to double it’s 
bulk again. Bake at 375 
degrees for 45 to 60 minutes 


ICE BOX ROLLS 
Evelyn F. Allison 
3S6 Woodland Avenue 
Salem, Ohio 44460 
1 cake (2 oz.) of compressed 
BT 
3 packages of dry yeast, 
1 teaspoon salt, 
Vi cup sugar, 
Vfe cup shortening, 
\xk cup warm water* 
1 cup wyAwt potatoes, 
6Mi to 7% cups of flour,* 
2 or 3 eggs lightly beaten, 
Soak yeast in warm 
water. 
Take 
potatoes, 
shortening, sugar, salt and 
mix. Add yeast, water, eggs 
and mix. Add flour, Knead 
good, then cover and let 
raise a day in refrigerator, 
Make into buna, or rolls at 
any kind and let raise for 
about 3 hours. Babe at 
degrees for 
about 
12 
minutes, 
(deep 
brown 
emit) If lighter crust is 
dssimd hake at 350 degrees 
la 325 iogrpn for 15 to 


SUGGESTION: Roll out a 
strip at dough with your 
hands and wrap spiral 
fashiaa amand a hot dqg 
from end to end, either 
dosing the ends or letting 
some stick out. Let raise 
cktly and bake as above, 
baling slow enough to ceok 
6 dag. 
SUGGESTION: 
After 
skins into rods or buns, 
hike 
instead of letting raise, pat 
on a greased cookie sheet 
rather close together, cover 
with foil and put into the 
freezer till ready for 
When ready (o use, take out 


of freezer, put on your roll 
pans or whatever, leaving 
enough space to raise anc 
thaw. Let raise and follow 
same directions as before 


CRACKLING BISCUITS 
Mrs. Joseph Koches 
RDI, Box7 
Cherry Valley Rd. 
Leetonia, Ohio 44431 
1 cup milk, 
1/4 cup sugar, 
teaspoon salt, 
1 cake yeast, 
Vi cup warm water, 
1 egg, 
4 cups flour, 
2 cups cracklings. (Left 
overs from lard rendering 
run through meat chopper.) 
Scald milk, add sugar and* 
salt. 
Let 
cool 
until 
lukewarm. Dissolve yeast in 
warm water. Beat egg, add 
flour, milk, yeast and 
cracklings. Knead until 
smooth. Let rise until 
double in hulk. Roll out oh 
floured board to % inch 
thickness. Cut with large, 
aos or biscuit cutter, 
lace on greased cookie 
sheet. Brush with beaten 
egg. Let rise until doubled in 
size. Bake at 375 degrees F. 
tar 26 minutes, or until 
mown. 


EASY WHITE BREAD 
Mrs. Patty Wilson 
SltChasry Forb Ave. 
Leeteaia. Ohio44401 
10% cups all-purpose flour, 
1% tablespoons salt, 
teaspoon sagsr, 
3% cups warm water, 
package dry yeast, 
V4 cup vegetable oik 
Mix 
flour 
and 
salt 
together. Dissolve sugar in 


jh 
Pi 


firm dough that leaves the 
sides of the bowl. Turn 
dough out onto a lightly 
floured working surface; 
knead until dough feels 
firm, elastic and no longer, 
sticky. Let 
rise until 
doubled. When dough has 
raised, turn out onto a 
lightly floured working 
surface; flatten dough to 
knock out all air bubbles. 
Knead until firm. Divide 
into four parts. Form into 
loaves. Flit into greased 
bread pans. Bake at 450 
degrees for 30 minutes, or 
until golden brown. When 
bread is properly done, it 
will sound nolfow when 
tapped. Spread tops with 
butter or margarine for a 
soft crust. Store ih plastic 
bags to keep fresh. 


* BANANA BREAD 
RebteBel! 
Baa 111 
Damascus, Ohio 
2 cups sifted flour, 
hi 
soda, 
hi teaspoon baking powder, 
% teaspoon salt, 
hk cup butter, ma 
shortening, 
% cup sugar, . 
1 egg: well beaten 


Start 
oven, 
set 
at 
moderate, 350 degrees F. 
Gregse a 4 x 8 inch loaf pan 
with 
the 
butter 
or 
margarine. 


Sift the flour, baking 
owder, soda and salt 
ether. 
Cream 
the 
butter, 
margarine or shortening, 
add the sugar and beat 
thoroughly. Add the egg. 
Pee) the bananas and 


mash with a fork. Use 
enough to fill two-thirds 
cup, add to the creamed 
mixture, then add the 
creamed mixture to the dry 
ingredients alternately with 
the sour milk, in 3 additions. 
Mix lightly (only until well 
blended) after each ad­ 
dition. Stir in the outs. 


Pour into the greased laof 
Bake 50 to <0 minutes. 
1 loaf. 


margarme or. 


egg, 
2 ripe baaan 
3 tablespoon sour 
% cup choppod nut amala 
(walnuts), 
Extra buttar or m 
for 
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Ladies, Did You Know 


Cooking with Wines 


Can Be Fun 


Now! 


Rvoporo MboIs 


to noose a 


Gourmet's Taste 


M ------- A»-S--- a 
ooHy jvRCT fumes 
to 
Test Yoor Cooking Strife 


Each wine with its delicate 
bouquet of tagte and aronm 
blended Id add lest to meat, 
fish or poultry main (Bourses 
Main varieties add a «icy 
taste to vegetables, salads 
and desserts. 


You Con Prepare Dishes That W ill Surprise Your 
Fam ily as Well as Your Guests and Receive Their 
Compliments on Your Exquisite Cooking. Whether Your 
Menu Calls lor: 


% 
A 
★ tesh Tender M ads ★ t e d M 
m 
★ Fresh Mry Pradacts ★ Fraao Mwy Gawk 
★ Finest Saw m i Wtes 
DICKEY'S IDEAL Dairy & Grocery 


"Y O U R O NE STOP ST O R E " 
Cantor K. 1 lb worth Ava. A 101b St 


Poultry 


CHICK AND QUICK 
EASY DINNER 
Mrs* Wilbur Hamilton 
426 Aetna St. 
Salem* Ohio 44460 
2 cups 
cubed 
cooked 
chicken* 
1 10 V 
2-ounce can cream of 
mushroom soup, 
Vi cup milk* 
2 tablespoons chopped 
pimiento in medium sauce 
pan, bring just to boiling 
point* over medium heat. 
Above ingredients to be 
served over hot biscuits. 
Biscuits: 
2 cups Bisquick, 


1/2 cup cola water. 
Pat butter for each biscuit. 
Mix Bisquick and water to 
make a soft dough. Spoon 
dough by spopnfuls to make 
8 or 10 biscuits, onto a 
baking sheet. Bake 8 to 10 
minutes at 450 degrees. 
Split biscuits, put pat of 
butter on each, and spoon on 
chicken. 
Serves 4 to 5. 


* CHICKEN PAPARIKA 
Mrs. Gary L. Stoll 
540 W. Pershing 
Salem, Ohio 44460 
1 chicken, 
3 tablespoons butter, 
1 cup chopped onion, 
2 teaspoons paprika, 
2 cups boiling water, 
1 teaspoon salt, 
1 teaspoon flour, 
1 cup sour cream. 
1. Wash chicken. 
2. Melt butter. 
3. Add onion; saute until, 
browned. 
4. Add paprika,- water and 
salt. 
5. Bring to boil and add 
chicken. 
6. Cover: Cook over low 
heat (1 hour or until ten­ 
der), 
7. Stir flour into cream, 
8. Pour slowly into liquid in 
pot: 
stir; 
spoon over 
chicken. 
9. Cover cook 5 minutes 
longer. 
10. Serve. 


CHICKEN DRESS-UPS 
Mrs. David O. Todd 
2556 Woodsdale Rd. 
Salem,.Ohio 44460 
1 tube refrigerator biscuits 
(10). 
1 can boned chicken, 
2 teaspoons finely chopped 
onion, 
1 teaspoon finely chopped 
celery, 
U 
teaspoon 
poultry 
seasoning, 


>2 teaspoon celery salt, 
Salt and pepper to taste. 


* 2 cup grated cheddar 
cheese, 
>i> can cream of celery soup. 
Roll all biscuits out on 
floured board so there are 10 
flat crusts. Mix all other 
ingredients in a bowl for 
filling. 
Put 
about 
1 
tablespoon of filling on one 
side 0 1 each crust. Fold over 
other side of crust and seal 
with a fork. Plaoe on a 
greased cookie sheet. Bake 
m oven (350 degrees) for 25 
minutes, or until golden 
brown. Heat remainder of 
soup and pour over top of 
each Dress Up when served. 
Seafoods 
CRABSALAD 
Mrs. David G. Hanford 
251 S. Broadway 
Salem. Ohio 
1 7 ounce can crab meat, 
drained, 
1 small onion, 
xh green pepper, 
3 eggs, hara-boiled, 
3 tablespoons pickle relish, 
1 
tablespoon 
pimiento 
(optional), 
salt, 
white pepper, 
4 to 6 tablespoons mayon­ 
naise. 
1. Dice onion, green pepper 
and eggs until fine; place in 


a medium size bowl. Add 
the crab meat and mix well. 
Add relish and pimiento, 
and salt and pepper to taste. 
2. Add mayonnaise slowly, 
mixing well after each 
addition, until the mixture 
is moist enough to stick 
together. 
3. Serve stuffed in tomatos 
(xi a bed of lettuce as a 
luncheon salad: or stuff in 
large 
cooked 
seashell 
macaroni, place on cookie 
sheet, top with American 
cheese, broil until cheese is 
melted and serve as an 
appetizer. 


Sandwiches 
BEEF ROLLrUPS 
Mrs. Glen Everett 
1310 East 10th St 
Salem. Ohio 44460 
2Vfe pounds cooked beef, 
very thinly sliced, 
2 
teaspoons 
prepared 
horseradish, 
3 
tablespoons 
finely 
chopped onion, 
3 tablespoons pickle relish, 
8 frankfurter buns, split, 
toasted and buttered, 
6 
tablespoons 
bottled 
barbecue sauce. 


On board, separate thinly 
sliced meat into eight 
stacks. Spread top slice 
lightly with horseradish; 
sprinkle with chopped onion 
and pickle relish. Roll beef 
from longest side; place in 
bun. Spread beef with 
barbecue sauce. Wrap each 
sandwich in foil; heat in 350 
degree oven for 8 to 10 
minutes. Makes 8 sand­ 
wiches. 


CHICKEN SUPPER 
SANDWICHES 
Mrs. Bernice Rogers 
Box 21 


Summltville, Ohio 
1 can (5 oz.) boned chicken, 
4 thin slices tomato. 
2 round buns, split and 
toasted, 
1 can cream of chicken 
soup, 
4 slices mild process cheese, 
8 slices bacon, partially 
cooked. 
Arrange chicken and 
tomato slices on toasted 
buns to make 4 open-faced 
sandwiches; 
place 
in 
shallow baking pan lined 
with aluminum foil. Stir 
soup until smooth and 
warm; pour over sand- 


■ 
The Salem Nows 
Friday, October 26,1973 A21 
wiches. Top each with a 
slice of cheese and bacon. 
Broil slowly until bacon is 
done 4 servings. 


QUICK CHICKEN 
SANDWICHES 
Denise Baker 
RD 1, Box 255A SR558 
New Waterford, Ohio 
1 can boned (13 oz.) chicken, 
1 cup crushed potato chips. 
1 regular can of cream of 
chicken soup. 
Mix in saucepan and heat 
then spread in buns. 


*i 
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Come in today! 


Energy! 
Sale Ends 
Friday, November 30th 


Store Houn: 9:00 a.m. to 10:00 p.m. 


GAS RANGE WITH 
N0-NEED-T0-SCRUB 
EVERKLEEN* OVEN 


Get off the scrub team! 
Everfcleen* oven cleans as it cooks 
continuously • at low heats, too. 
30" ranges have dock, tinier, 
appKance outlet, oven light and 
window, too. 
On sale in white, gold or avocado. 


00 YOU HAVE A CHARGE? 
the more for your moneysworth store 


G r a n t C H y • S a le m P im a • 2 3 5 2 E a st S t a t e • S a le m , O h io 


TVm Sa le m Ne ws 
A2 2 Frida y, Octobe r 2 6 /1 0 7 3 
San dwich es 


ITALIAN 
B E E F SANDWICH 
Mrs. J udith Ann AUio 
251 W. 7th St. 
Salem, Ohio 44460 
1V2 pound ground beef, 
2 cups chopped onion, 
2 
cups 
cnopped 
green 
peppers, 
'^¿ teaspoon oregano, 
Dash parsley, 
Salt and pepper to taste, 
1 
8 ounce 
ca n 
tom ato 
sauce, 
6 -8 
slices 
M ozzarella 
cheese, 
i 
6-8 Italian buns or bread., 
§aute onion and green 
pepper in skillet using 3 
tablespoons oil. Rem ove 
and set aside. 
P la ce 
ground 
beef 
(broken-up) in large skillet 
and season with salt and 
pepper, oregano and par­ 
sley. Saute for about 
20 
minutes. 
Add tomato sauce. Cook 
for 
another 
10 
minutes. 
Then add onions and pep­ 
pers. Heat through. 
Fill 
Italian 
buns 
with 
meat mixture, and slice of 
Mozzarella cheese. 


OPEN FACE 
PIZZA SANDWICH 
Mrs. Janice Sheerer 
1108 Fairfield Ave. 
Columbiana, Ohio 44408 
Bread, 
Sliced, peeled tom atoes, 
Salt and pepper, 
Onion salt, 
Your favorite pizza spices, 
Muenster cheese, 
Sliced Pepperoni. 
Preheat oven to broil. 
Toast as many slices of 
bread as you want sand­ 
wiches. Place on a cookie 
sheet 
covered 
with 
foil. 
Cover 
each 
slice 
with 
tom ato 
slices. 
Season 
tomatoes with salt, pepper, 
onion salt and your favorite 
pizza spices tq taste. Lay a 
slice 
of 
cheese 
over 
tom atoes and top with 
pepperoni. 
Broil 
until 
cheese is melted and pep­ 
peroni is brown. 


“ TUNA P U FF” 
SANDWICHES 
Doris Borton 
544 Walnut Street 
Salem, Ohio44460 
1 7-ounce can tuna flaked, 
1 % 
teaspoon 
prepared 
mustard, 
V5» teaspoon Worcestershire 
sauce, 
\4 cup mayonnaise, 
V/z teaspoon grated onion, 
2 
tablespoons 
chopped 
green pepper, 
3 hamburger buns, 
6 tomato slices, 
Vi cup mayonnaise, 
V4 
cup finely shredded 
American cheese. 
Blend first 6 ingredients. 
Pile onto bun halves. Top 
each 
with 
tomato 
slice. 
Blend xh . cup mayonnaise 
with cheese. Spread on 
tomato slices. Broil 4 inches 
from 
heat 
until 
topping 
puffs and browns. Yields 6 
servings. 


SANDWICHES 
Bernice McIntyre 
1 6 8 1 9 
Washington ville Rod. 
RD3 
Canfield, Ohio44406 
6 slices baked or boiled ham 
(sliced thin), 
6 slices cheese (your choice 
- sliced thin), 
12 olives, 
6 
level 
tablespoons 
mustard, 
6 sweet pickles, 
6 
level 
tablespoons 
mayonnaise, 
1 onion (optional), 
Grind together. Put in 
buns. Wrap in foil. Bake 20 
minutes at 350 degrees. 


HOTDOG 
ON A STICK 
Mrs. Dorothy Evans 


4 5 0 Che rry Fork Ave nue 
Leetonia, Oh» 4 4 4 3 1 
1 cup flour, 
lVi 
teaspoon 
baking 
powder, 
Vi teaspoon salt, 
2 tablespoons com m ea l,. 


% cup milk. 
Mix above ingredients 
well. Dip hot dogs in batter 
and fry in deep fat at 365 
degrees or until light brown. 
Then put stick in hot dog. 
Quickie HoLDogs 
on a Stick 
1 cup pancake mix, 
V4 cup milk. 
Mix above ingredients 
well. Put hot dog in batter 
and fry in deep fat at 365 
degrees or until light brown. 
Then put a stick in each hot 
dog. 


BAR-B-CUE B E E F 
SANDWICHES 
Mrs. Earl Bardo 
30360 Georgetown Road 
Salem, Ohio 
3 to 4 lbs. beef roast, chuck 
or rump, 


x 2 cup commerical bar-b- 
cue sauce, 
34 cup catsup, 
1 cup brown sugar, 
1 teaspoon Worcestershire 
sauce, 
Salt and pepper to taste, 
*2 cup water. 
Roast beef in moderate 
oven at 325 degrees for 3-5 
hours or until done. Cut beef 
into about 2” pieces and put 
in sauce pan on top of range. 
Add above ingredients and 
stir through until all beef is 
covered 
and 
heated 
through. If too strong or 
thick, you may add a Tittle 
more water. Serve on a 
sesame see'd bun. 


TASTY 
HOT 
SAND­ 
WICHES 
Mrs. E. J. Savage 
211 Stanton Drive 
Columbiana, Ohio 
2 cans 
canned 
luncheon 
meat, 
1 lb. snappy cream cheese, 


1 Ta rge onion, 
3 pickles, 
’ 1 
Vi can pimientos. 
Grind 
a ll 
ingredients 
together, 
m ix 
with 
mayonnaise and put on half 
of bun and put under broiler 
until cheese is melted and 
brown. 


“ HAPPY HOSTESS 
H ELPER SANDWICH" 
Mrs. Donna Perich 
780 Jennings Ave. 
Salem, Ohio 
(Per Sandwich) 
2 thin slices ham, 
I tablespoon green pepper 
strips, 
1 slice Swiss cheese, 
1 
tablespoon 
barbeque 
sauce, 
1 semi-hard roll. 
Saute ham, saute green 
pepper strips in separate 
pans, place above amounts 
of each on roll. Close sand­ 
wich, 
wrap 
individual 
sandwiches 
in 
aluminum 
foil, place in freezer. 
When unexpected 
com­ 
pany, club night or snack­ 
time 
come around, heat 
oven to 300 degrees, place 
frozen sandwiches on cookie 
sheet 
(leaving 
in 
foil 
wrapper, pop in oven for 
a p p r o x im a te ly 
1 0 -1 5 
m inutes.) 
Rem ove 
and 
serve 
prefera bly 
with 
Kosher dill pickle strips. 


OATBURGERS 
Mrs. Betty M. Kibler 
R D 1 
Hanoverton, Ohio 
2 cup rolled oats, 
1 onion, chopped fine, 
12* teaspoon sage, 


2 teaspoon salt, 


ix well and drop by 
tablespoons in hot grease. 
Flatten with spatula, and 
srown on both sides. Pour 
tomato soup, onion soup, 
mushroom 
soup 
or 
mushrooms and liquid over 
top. Let simmer until all 
iquid is absorbed. 


TOs Is very good even 
when cold. Tnis comes in 
handy at this time with 
meat prices what they are. 


BURGERWICHES 
Ellen Maurer 
12075 Seacrist Rd. 
Salem, Ohio 
Ingredients: 
H a m bu rg, 
p o ta to es, 
carrots and onion. 
Make a patty of hamburg, 
add a slice of potato on top. 
Add sliced ca rro ts and 
slices of onion. Season with 
salt and pepper. Wrap in foil 
and bake in oven at 350 
degrees for an hour. These 
can be put in broiler and 
also done on grilL 


BARBECUE 
SANDWIC­ 
HES 
Mrs. Patty Wilson 
510 Cherry Fork Ave. 
Leetonia, Ohio 44431 
1 cup kitchup or chili sauce, 
>4 teaspoon mustard, 
1 small can corned beef,. 
1 small onion - diced, 
1 package sandwich buns, 
Sliced cheese (one slice for 
each bun). 
Brown 
onion 
in 
small 
amount of oil. Add corned 


.» an4 w e fork to 
into Sm all pieces. 
Add 
kitchup or chili sauce and 
mustard. Simmer for about 
15 
m inutes. 
Stirring 
frequently. Spoon mixture 
into sanawicn buns. Top 
with a slice of cheese. Wrap 
each bun in aluminum foil 
and place in oven at 350 
degrees for 10 minutes to 
melt cheese. Serve while 
warm. 


“ SANDWICHES" 
Mrs. Fred Leininger 
2180 Southeast Blvd. 
Salem, Ohio 44460 
1 pound chopped ham, 
Vi 
pound sharp cheese 
(grated), 
Vi cup onion, 
one-tnird 
cup 
olives 
(chopped), 
2-3 
tablespoons 
salad 
dressing, 
*i cup chili sauce. 
Dice 
everything 
and 
combine. Let stand one day 
in refrigerator. Then spread 
on buns (any kind). Wrap in 
aluminum foil (separately) 
and twist to secure. Put on 
aluminum cookie sheet and 
bake in slow oven 250 
degrees 
for 
20 
minutes. 


Se rve s a bout, lft-lk sa nd- '• ? 
wiche s. 


HOTCORNED 
B E E F SANDWICHES 
Mrs. David O.JTodd 
2556 Woodsdale Rd. 
Salem, Ohio 44460 
1 can corned beef, 
% cup mayonnaise, 
3 
tablespoons 
chopped 
sweet pickle, 
2 
tablespoons 
chopped 
onion, 
2 hard-boiled eggs, chopped,. 
% cup cheese (brick, Swiss 
or longhorn), 
Vi teaspoon onion salt and 
celery salt, 
• 
Salt and pepper to taste, 
8 sandwich buns. 
Break corned beef up into 
small pieces with a fork. 
Add all other ingredients. 
Mix thoroughly. Spread on 
buns and wrap in aluminum 
foil. 
Bake 
m 
oven 
(400 
degrees) for 10-15 minutes. 
Serve piping hot. 


Finely chopped apple and 
bits of crisp bacon may be 
folded into pancake batter. 
Serve the pancakes with 
butter and maple syrup. 


The Reci pe for 
Instant Li vi ng! 
LIVING SYSTEMS 
HOMES by Li ncol n 


A modula r, —ctlona toa ^ homa " 
tha t’s da liva ra d to yoor 
founda tion fully comple te d, 
/« I 
including ba th, kitche n* 
ca rpe ting a nd de cora tion. 
Re a dy tor quick-move -kt! 
H C f 


, 
Pick up your fre e copy of our 
3 2 pa ge full color building guide , 
with ove r 5 2 home de signs. 
Linc aln®Bame s 
DAMASCUS, OHIO 
On Rt. 6 2 just we st of Da ma scus Squa re 
Mon. thru Sa t. 9 a .m.-5 p.m., Sun. 1 -5 p.m. 


LINCOLN HOMES CO., P. O. Box 2 7 7 
DAMASCUS, OHIO 4 4 6 1 9 
Ple a se se nd me your fre e Lincoln Home s lite ra ture . 
I unde rsta nd thus doe s not obliga te me in a ny wa y. 
Na me........................................................................................ 
A ddre ss.................................................................................. 
C ity ...................................................Sta te............................ 
Zip Code.................................................................................. 
Phone 
................................................................................ 


( 
) I Own a Le t 
( 
) I a m pla nning to build 
SN1 0 -2 6 -7 3 


Gourmet 
Secret 


Qual i ty Chekd 
Sour Cream gi ves fami l i ar di shes a 
great new fl avor. Deeper, ri cher, 
more fl avorful ! Sti r i t i nto al most anythi ng— 
i t’l l sti r thi ngs up! Add exci tement! 
Make ordi nary thi ngs extraordi nary! 
Qual i ty Chekd Sour Cream; the very essence 
of gourmet cooki ng. 


Superior 


MÜMMi K'Umff. sfxxi at 


I r 1 
3 t 1 1 r 
11 : (- 


I sand- 
ft 


SANDWICHES. " 
RuthC. LatU 
13072 Benton Road 
R .F.D .6 
Salem. Ohio 44400 # 
*i Chop: 
New York sharp 


canned pimientos 


|% 
cup 
of your 
mayonnaise to the 
and 
pimientos, 
[on buns or bread. 
leafs 
JTHERN STYLE 
IARBECUED 
¡PARERIBS • 
Karren Anderson 
Rt.558 
Waterford, Ohio 
lbs. spareribs in 
pan. Cover. Bake in 
oven for 30 
les. 
Remove from 
[pour off fat. 
mwhile combine: 
catsup,, 
vinegar, 
(up 
Worcestershire 


brown sugar, 
- 
spoons salt. 
to 
mix. 
Baste 
»ribs with half of sauce, 
uncovered one hour, 
baste with remaining 
fe and continue baking 
45 minutes or until 
ler. 


BARBECUED 
SPARERIBS 
James Zutell 
487 E. 4th St. 
Salem, Ohio 
unds spareribs (cut in 
ving pieces). 
UCE: 
cup water, 
cup kitchup, 
ablespoon salad oil, 
teaspoon 
dry 
onion 
kes, 
teaspoon salt, 
cup vinegdr, 
teaspoon white sugar, 
teaspoon dry mustard, 
4 
cup 
Worcestershire 
auce. 
Arrange ribs in a baking 
ish, fat side down. Bake 
ncovered at 350 degrees for 
* 
hour. 
Meanwhile, 
ombine sauce ingredients 
n a small .saucepan. Bring 
I to a boil. Pour sauce over 
ribs. Continue baking (this 
time, ^covered) 
for 
1% 
hours, basting frequently. 
Serves 4. 
Note - If you have any 
ketchup bottles with little 
bits left in them, rinse them 
out with the % cup water 
and add to sauce in addition 
to the kitchup called for. 


SPAGHETTI SAUCE 
WITH MEATBALLS 
Kenny Zutell 
487 E. 4th St. 
Salem, Ohio 
SAUCE; 
1 large onion, chopped, 
1 16-ounce can tomatos, 
1 6 ounce can tomato paste, 
2 cups water, 
1 chicken bouillon cube, 
1 beef bouillon cube, 
1 tablespoon white sugar, 
1 teaspoon salt, 
V2 teaspoon pepper, 
% teaspoon oregano, 
Va cup paprika. 
Put 
onion, 
tomatos, 
tomato paste, water and 
bouillon cubes in blender 
and puree 5 minutes. Empty 
into large saucepan and add 
sugar ans spices. Stir to mix 
well. Cook over low heat for 
% hour. Meanwhile prepare 
meatballs. 
MEATBALLS: 
1 pound ground beef, 
% cup bread crumbs, 
Va teaspoon celery seeds, 
3 tablespoons milk, 
3 eggs, 
Va teaspoon nutmeg, 
Va teaspoon allspice, 
Va teaspoon thyme, 
V2 teaspoon salt, 
Va teaspoon pepper. 
Blend all ingredients, 
except 
ground 
beef, 
together in large bowl until 


well blended. Using hands, 
mix in meat, until mixture 
is well blended together. 
Shape into meatballs and 
drop raw balls into sim­ 
mering sauce. Do not stir 
sauce for % hour after balls 
are added. Continue cooking 
on I q w heat for 1 hour. Serve 
over cooked spaghett. If you 
do not have a blender, put 
all sauce ingredients 
in 
saucepan and cook over low 
heat for 1% hours before 
adding meatballs. 


SUPER CHICKEN STEW 
Mrs. Alma Batch 
1201 Eastview Dr. 
Salem, Ohio 44460 
Brown 2 lbs. chicken parts 
in 2 tablespoons butter in 
skillet or Dutch oven. 
Add 110% oz. can chicken 
giblet gravy, 
1-1 lb. can tomatoes drained 
and chopped, 
Va 
teaspoon 
- poultry 
seasoning, 
Va teaspoon salt. 
Cover and simmer 
15 
minutes, 
stirring 
oc­ 
casionally. 
Add 1 large potato, pared 
and cubed, 
110 oz. package frozen okra, 
1 8 oz. can whole kernel 
corn, drained. 
Cover and simmer until 
potatoes are tender. 
Blend Va cup water and 2 
tablespoons flour, stir into 
stew, 
cook, 
stir 
until 
thickened. 


turned several times during 
cooking to prevent sticking. 
If necessary add a very 
small amount of water. 
When done - Remove meat, 
add water and flour for 
thickening to make gravy. 
Serve with whipped pota­ 
toes 
“SWE-DE-LICIOUS” 
MEATBALLS 
Mrs. Earl Bardo 
30360 Georgetown Road 
Salem, Ohio 
1 lb. ground beef, 
1 egg, 
1 cup white cracker crumbs, 
1 small onion - chopped, 
1 teaspoon Worcestershire 
sauce, 
1 tablespoon sugar, 
Va cup milk, 
Salt and pepper, 
1 teaspoon seasoned meat 
tendenzer (optional), 
Mix above ingredients in 
large bowl ana form into 
balls the size of ping-pong 
balls. Brown in skillet with 
shortening. 
When 
com­ 
pletely brown add: 
1 package onion soup mix, 
3 to 4 cups water. 
Stir 
until 
completely 
dissolved. Cover and cook 
on slow range for about 10 
minutes. In the meantime 3 
tablespoons flour and water 
to make thickening for 
gravy. Stir into meatballs 
until desired thickness for 
gravy. Very good served 
over mashed potatos. 


POT ROAST 
Marie Franks 
RD6 
Salem, Ohio 
3 pounds beef chuck roast, 
1 can cream of mushroom 
soup, 
1 package dry onion soup 
mix, 
1 tablespoon Worcestershire 
sauce, 
2 tablespoons chili sauce, 
Salt and pepper to taste. 
Flour for gravy. 
Place meat in Dutch oven. 
Sprinkle with salt, pepper 
and dry onion soup mix, add 
mushroom soup (diluted 
with two-thirds can water.) 
Add Worcestershire sauce 
and chili sauce. Cover 
tightly and cook over low 
flame 
3 
hours 
or 
until 
tender. Meat should be 


ROULADEN STEAK 
Mrs. Carol McDonald 
13894 Duck Creek Rd. 
Salem. Ohio 
1 
Round steak (size you 
need). Cut Va" thin and in 
pieces of 4” by 4” squares. 
Smear mustard on steak. 
Add pieces of chopped 
bacon, onion and dill pick­ 
les. Sprinkle with salt, pep­ 
per and paprika. 
Roll each piece (like a 
jelly roll) 
and pin with 
toothpicks. 
Fry in shortening until 
brown, turning. Take out 
and make gravy out of 
drippings and place meat 
back in. 
Cook on 
simmer until 
tender or place in roaster 
and bake at 300 degrees. 
Serve hot with mashed 
potatoes. 
LIPPIATT 


FLOOR C O V ER IN G 


Damascus Road— Route62 West 


All New 
No-Wax Vinyls 


By 
Armstrong - Congoleum 
G.A.F. 


Carpet for Every Room 


Monarch - Pepperall 
Viking - Ozite 


Inside - Outside 
Paint By 


Glidden and Davis 


Phone 337-6227 
-------------N EW STO RE HOURS 
Monday thru Thursday 9-5 
Friday 9-9; Saturday 9-1 


Easy 
Credit Terms 


BEEFSTEW 
Carol Joy Wallace 
RD 2 Oak St. 
BEloit, Ohio 44609 
1 
pound 
stewing 
meat 
(beef). 
1 can (10% oz.) mushroom 
soup, 
% cup red cooking wine, 
% pack dry onion soup, 
1 cup carrots (cut small), 
3 cups potatos (cut small). 
Put in covered casserole 
(3 quart). 
Place 
all 
in 
casserole meat, potatos, 
carrots, onion soup, wine, 
and mushroom soup. 
Put on lid. DON’T PEAK. 
Place in oven 325 degrees 
for 3 hours. Serves 4. 


SPECIAL STROGANOFF 
Mrs. Marilyn K. Saner 
RD 2 Sevakeen Lake 
Salem, Ohio 
1 pound ground beef, 


% cup chopped onion, 
1 cup sour cream, 
1 can (10% oz.) tomato soup, 
,Va teaspoon garlic powder, 
% teaspoon salt, 
1 
tablespoon 
Wor­ 
cestershire sauce, 
6-8 drops tabasco sauce, 
Vs teaspoon pepper, 
1 
4 oz. can mushroom 
pieces. 


Brown ground beef and 
onion in skillet, breaking up 
meat with a spoon, until 
onion is tender and meat 
loses its red color. Drain 
mushroom pieces and add 
to meat mixture. Combine 
remaining ingredients in a 
medium size bowl with a 
spoon. 
Stir 
into 
meat 
mixture and simmer for 20 
minutes. 
Serve 
over 
cooked 
noodles, rice or spaghetti. 
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VENISON JERKEY 
Harold L. Culler 
Floral Park Road 
Damascus. Ohio 
CURING M F\T : 
Make a so W on of 1% 
pounds of salt, one ounce 
salt peter, Va pound of sugar 
and a gallon of water. Put 
the meat in barrels or stone 
jars and add the solution 
enough to cover the meat. 
Let stand a week. Take the 
meat out trim away fat. Put 
the lean meat back into the 
solution and allow it to stand 
for 
3 days 
for 
EACH 
POUND OF MEAT. Take 
the 
meat 
out, 
wash 
thoroughly, hang out to dry 
for 24 hours. Then smoke it 
and hang it to dry again. 
This is real good. 


Since the housewife 
devotes a lot of time to 
cooking and cleaning, 
an updated 
kitchen, 
bathroom, or just add­ 
ing more space should 
be on your improvement 
list. We can supply most 
all the materials for that 
do-it-yourself 
projects. 


s u a A DECKER 


POWER TOOLS • 


STANLEY 


HAND TOOLS 


Why Not Give the Lady of the House 
Protection and Safety with an 
felectric Garage Door Opened 


UNCONDITIONAL 
ONE YEAR 
GUARANTEE! 


BusyBeaverH 
^ 
b 
H O M E ^ c e n t e r s (Formerly Tri-Cm ah A Carry) 


•CORTLAND.ROUTE « 
IN THE VILLA G E 
•MW III V U ( .* ..1N IH U 'I 


O LOROSTOWN 
RO U TE 4S 
M o n * 424-2502 


• CANFIELD 
174 NEWTON ST. 
PHo m S U 1311 


C0RTLAN0 
OPEN OAILT • I« • 
SATURDAY • la 4 


L0R0ST0WN i CANFIEL0 
O PEN O AILV • 14 S 
S ATURD A Y t la 4 
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Sandwiches 
ITALIAN 
BEEF SANDWICH 
Mrs. J udith Ann Allio 
251 W. 7 th St. 
Salem, Ohio 44460 
l */2 pound ground beef, 
2 cups chopped onion, 
2 
cups 
chopped green 
peppers, 
teaspoon oregano, 
Dash parsley, 
Salt and j>epper to taste, 
1 8 ounce can tomato 
sauce, 
6-8 
slices 
Mozzarella 
cheese, 
# 
6-8 Italian buns or bread. 
§aute onion and green 
pepper in skillet using 3 
tablespoons oil. Remove 
and set aside. 
P lace 
ground 
beef 
(broken-up) in large skillet 
and season with salt and 
pepper, oregano and par­ 
sley. Saute for about 20 
minutes. 
Add tomato sauce. Cook 
for 
another 
10 
minutes. 
Then add onions and pep­ 
pers. Heat through. 
Fill 
Italian 
buns 
with 
meat mixture, and slice of 
Mozzarella cheese. 


OPEN FACE 
PIZZA SANDWICH 
Mrs. Janice Sheerer 
1108 Fairfield Ave. 
Columbiana, Ohio44408 
Bread, 
Sliced, peeled tom atoes, 
Salt and pepper, 
Onion salt, 
Your favorite pizza spices, 
Muenster cheese, 
Sliced Pepperoni. 
Preheat oven to broil. 
Toast as many slices of 
bread as you want sand­ 
wiches. Place on a cookie 
sheet covered 
with 
foil. 
Cover 
each 
slice 
with 
tomato 
slices. 
Season 
tomatoes with salt, pepper, 
onion salt and your favorite 
pizza spices to. taste. Lay a 
slice 
of 
cheese 
over 
tom atoes and top with 
pepperoni. 
Broil 
until 
cheese is melted and pep­ 
peroni is brown. 


“ TUNA PUFF” 
SANDWICHES 
Doris Borton 
544 Walnut Street 
Salem, Ohio 44460 
1 7-ounce can tuna flaked, 
1% 
teaspoon 
prepared 
mustard, 
V\ teaspoon Worcestershire 
sauce, 
Va cup mayonnaise, 
V/z teaspoon grated onion, 
2 
tablespoons 
chopped 
green pepper, 
3 hamburger buns, 
6 tomato slices, 
l/z cup mayonnaise, 
V4 
cup finely shredded 
American cheese. 
Blend first 6 ingredients. 
Pile onto bun halves. Top 
each 
with 
tomato 
slice. 
Biend ^ cup mayonnaise 
with cheese. Spread on 
tomato slices. Broil 4 inches 
from 
heat 
until 
topping 
puffs and browns. Yields 6 
servings. 


SANDWICHES 
Bernice McIntyre 
18819 Washingtonville Bod. 
KD3 
Canfield, Ohio 44406 
6 slices baked or boiled ham 
(sliced thin), 
6 slices cheese (your choice 
- sliced thin), 
12 olives, 
6 
level 
tablespoons 
mustard, 
6 sweet pickles, 
6 
level 
tablespoons 
mayonnaise, 
1 onion (optional), 
Grind together. Put in 
buns. Wrap in foil. Bake 20 
minutes at 350 degrees. 


HOT DOG 
ON A STICK 
Mrs. Dorothy Evans 


450 Cherry Fork Avenue 
Leetonla, Ohio 44431 
1 cup flour, 
V/z 
teaspoon 
baking 
powder, 
Vfe teaspoon salt, 
2 tablespoons corn meal, 


1 egg’ 
% cup milk. 
Mix above ingredients 
well. Dip hot dogs in batter 
and fry in deep fat at 365 
degrees or until light brown. 
Then put stick in hot dog. 
Quickie HotDogs 
on a Stick 
1 cup pancake mix, 
Va cup milk. 
Mix above ingredients 
well. Put hot dog in batter 
and fry in deep fat at 365 
degrees or until light brown. 
Then put a stick in each hot 
dog. 


BAR-B-CUE BEEF 
SANDWICHES 
Mrs. Earl Bardo 
30360 Georgetown Road 
Salem, Ohio 
3 to 4 lbs. beef roast, chuck 
or rump, 


*2 cup commerical bar-b- 
cue sauce, 


3 4 cup catsup, 
1 cup brown sugar, 
1 teaspoon Worcestershire 
sauce, 
Salt and pepper to taste, 


2 cup water. 
Roast beef in moderate 
oven at 325 degrees for 3-5 
hours or until done. Cut beef 
into about 2” pieces and put 
in sauce pan on top of range. 
Add above ingredients and 
stir through until all beef is 
covered 
and 
heated 
through. If too stronc or 
thick, you may add a Tittle 
more water. Serve on a 
sesame see'd bun. 


TASTY 
HOT 
SAND­ 
WICHES 
Mrs. E. J. Savage 
211 Stanton Drive 
Columbiana, Ohio 
2 cans canned luncheon 
meat, 
1 lb. snappy cream cheese, 


1 -large onfofl, 
3 pickles, 
Vfe can pimientos. 
Grina all 
ingredients 
together, 
mix 
with 
mayonnaise and put on half 
of bun and put under broiler 
until cheese is melted and 
brown. 


“ HAPPY HOSTESS 
HELPER SANDWICH” 
Mrs. Donna Perich 
780 Jennings Ave. 
Salem, Ohio 
(Per Sandwich) 
2 thin slices ham, 
1 tablespoon green pepper 
strips, 
1 slice Swiss cheese, 
1 
tablespoon 
barbeque 
sauce, 
1 semi-hard roll. 
Saute ham, saute green 
pepper strips in separate 
pans, place above amounts 
of each on roll. Close sand 
wich, 
wrap 
individual 
sandwiches 
in aluminum 
foil, place in freezer. 
When unexpected com­ 
pany, club night or snack­ 
time come around, heat 
oven to 300 degrees, place 
frozen sandwiches on cookie 
sheet 
(leaving 
in 
foil* 
wrapper, pop in oven for 
a p p r o x im a te ly 
10-15 
m inutes.) 
Remove 
and 
serve 
preferably 
with 
Kosher dill pickle strips. 


OATBURGERS 
Mrs. Betty M. Kibler 
RD1 
Hanoverton, Ohio 


2 cup rolled oats, 
1 onion, chopped fine, 


2* teaspoon sage, 


2 teaspoon salt, 


ix well and drop by 
tablespoons in hot grease. 
Flatten with spatula, and 
arown on both sides. Pour 
tomato soup, onion soup, 
mushroom 
soup 
or 
mushrooms and liquid over 
top. Let simmer until all 
liquid is absorbed. 


TVs Is very good even 
when cold. Tnis comes in 
handy at this time with 
meat prices what they are. 


BURGERWICHES 
Ellen Maurer 
12075 Seacrist Rd. 
Salem, Ohio 
Ingredients: 
H am burg, 
p o ta to es, 
carrots and onion. 
Make a patty of hamburg, 
add a slice of potato on top. 
Add sliced carrots and 
slices of onion. Season with 
salt and pepper. Wrap in foil 
and bake m oven at 350 
degrees for an hour. These 
can be put in broiler and 
also done on grilL 


BARBECUE 
SANDWIC­ 
HES 
Mrs. Patty Wilson 
510 Cherry Fork Ave. 
Leetonia, Ohio 44431 
1 cup kitchup or chili sauce, 


>4 teaspoon mustard, 
1 small can corned beef,. 
1 small onion • diced, 
1 package sandwich buns, 
Sliced cheese (one slice for 
each bun). 
Brown onion 
in 
small 
amount of oil. Add corned 


teef* and, use fork to 
into Smair pieces. Add 
kitchup or chili sauce and 
mustard. Simmer for about 
15 
m inutes. 
Stirring 
frequently. Spoon mixture 
into sandwich buns. Top 
with a slice of cheese. Wrap 
each bun in aluminum foil 
and place in oven at 350 
degrees for 10 minutes to 
melt cheese. Serve while 
warm. 


“SANDWICHES” 
Mrs. Fred Leininger 
2180 Southeast Brvd, 
Salem, Ohio 44460 
1 pound chopped ham, 
xfz pound sharp cheese 
(grated), 


>/4 cup onion, 
one-third 
olives 


salad 


cup 
(chopped), 
2-3 
tablespoons 
dressing, 
cup chili sauce. 
Dice 
everything 
and 
combine. Let stand one day 
in refrigerator. Then spread 
on buns (any kind). Wrap in 
aluminum foil (separately) 
and twist to secure. Put on 
aluminum cookie sheet and 
bake in slow oven 250 
degrees for 
20 minutes. 


Serves about, lfrll sand­ 
wiches. 


HOTCORNED 
BEEF SANDWICHES 
Mrs. David O.jTodd 
2556 Woodsdale Rd. 
Salem, Ohio44466 
1 can corned beef, 
% cup mayonnaise, 
3 
tablespoons 
chopped 
sweet pickle, 
2 
tablespoons 
chopped 
onion, 
2 hard-boiled eggs, chopped,. 


3/4 cup cheese (brick, Swiss 
or longhorn), 
Vz teaspoon onion salt and 
celery salt, 
* 
Salt and pepper to taste, 
8 sandwich Duns. 
Break corned beef up into 
small pieces with a fork. 
Add all other ingredients. 
Mix thoroughly. Spread on 
buns and wrap in aluminum 
foil. Bake m oven 
(400 
degrees) for 10-15 minutes. 
Serve piping hot. 


Finely chopped apple and 
bits of crisp bacon may be 
folded into pancake batter. 
Serve the pancakes with 
butter and maple syrup. 


The Recipe for 
Instant Living! 
LIVING SYSTEMS 
HOMES by Lincoln 


A modular, soctkwudko^homo1 
that’s tfalivarad to your 
W \ 
foundation fully completed, 
/ « I 
including bath, kitchen, 
L 'A V J il? jH ai carpeting and decocatton. 
Ready for quick-move-in! 
HO* 


, 
Pick up your free copy of our 
32 page full color building guide, 
with over 52 home designs. 
Lincoln 9 Homes 
DAMASCUS, OHIO 
On Rt. 42 just west of Damascus Square 
Mon. thru Sat. 9 a.m.-5 p.m., Sun. 1-5 p.m. 


LINCO LN HO M ES CO., P. O. Box 277 
DAM ASCUS, O HIO 44419 
Please send me your free Lincoln Homes literature. 
I understand this does not obligate me in any way. 
Nam e............................................................ 
Address ...................................................... . 
City .................................. State.................... 
Zip Code....................................................... 
Phone 
...................................................... 
( 
) I Own a Lot 


( 
) I am planning to build 
SN10-24-73 


Gourmet 
Secret 


Quality Chekd 
Sour Cream gives familiar dishes a 
great new flavor. Deeper, richer, 
more flavorful! Stir it into almost anything— 
it II stir things up! Add excitement! 
Make ordinary things extraordinary! 
Quality Chekd Sour Cream; the very essence 
of gourmet cooking. 
Superior 


v i i » Ì 
Î f ) 


H i M JU kl/W jr.S /w itf 


I M I I f 
i l l 


r 
sa n d w ic h e s. 
Ruth C. LatU 
13072 Benton Road 
R.F.D.6 
• 


Salem. Ohio 4440# 
Grind or Chop: 
* 
1 pound New York sharp 
cheese. 
. 
. .. A 
Vz pint canned pimientos 
(drained), 
Add 
% 
cup of 
your 
favorite mayonnaise to the 
cheese 
and 
pim ientos. 
Spread on buns or bread. 
Meats 
SOUTHERN STYLE 
. 
BARBECUED 
'SPARERIBS . 
Mrs. Karroo Anderson 
Rt. 558 
. New Waterford, Ohio 
Place 3 lbs. spareribs in 
baking pan. Cover. Bake in 
350 degree oven for 
30 
m inutes. 
Rem ove from 
oven, pour off fat. 
Meanwhile combine: 
1 cup catsup,, 
% cup vinegar, 
Va 
cup 
W orcestershire 
sauce 
Vi cup brown sugar, 
. 
2 teaspoons salt. 
Stir 
to 
m ix. 
B aste 
spareribs with half of sauce. 
Bake uncovered one hour. 
Turn baste with remaining 
sauce and continue baking 
30 to 45 minutes or until 
tender. 
BARBECUED 
SPARERIBS 
Janies Zutell 
487 E. 4th St. 
Salem, Ohio 
3 pounds spareribs (cut in 
serving pieces). 
SAUCE: 
% cup water, 
% cup kitchup, 
1 tablespoon salad oil, 
% 
teaspoon 
dry 
onion 
flakes, 
% teaspoon salt, 
% cup vinegdr, 
1 teaspoon white sugar, 


*4 teaspoon dry m ustard, 
J4 
cup 
W orcestershire 
sauce. 
Arrange ribs in a baking 
dish, fat side down. Bake 
uncovered at 350 degrees for 
% 
hour. 
M eanw hile, 
combine sauce ingredients 
in a small .saucepan. Bring 
to a boil. Pour sauce over 
ribs. Continue baking (this 
tim e, ^covered) 
for 
1% 
hours, basting frequently. 
Serves 4. 
Note - If you have any 
ketchup bottles with little 
bits left in them, rinse them 
out with the % cup w ater 
and add to sauce in addition 
to the kitchup called for. 


SPAGHETTI SAUCE 
WITH MEATBALLS 
Kenny Zutell 
487 E. 4th St. 
Salem, Ohio 
SAUCE; 
1 large onion, chopped, 
1 16-ounce can tomatos, 
1 6 ounce can tomato paste, 
2 cups w ater, 
1 chicken bouillon cube, 
1 beef bouillon cube, 
1 tablespoon white sugar, 
1 teaspoon salt, 
% teaspoon pepper, 
% teaspoon oregano, 
Vi cup paprika. 
P ut 
onion, 
tom atos, 
tomato paste, water and 
bouillon cubes in blender 
and puree 5 minutes. Empty 
into large saucepan and add 
sugar ans spices. Stir to mix 
well. Cook over low heat for 
% hour. Meanwhile prepare 
meatballs. 
MEATBALLS: 
1 pound ground beef, 
% cup bread crumbs, 
Vi teaspoon celery seeds, 
3 tablespoons milk, 
3 eggs, 
Vi teaspoon nutmeg, 
Vi teaspoon allspice, 
Va teaspoon thyme, 
Vi teaspoon salt, 
■^teaspoon pepper. 
all ingredients, 


well blended. Using hands, 
mix in meat, until mixture 
is well blended together. 
Shape into m eatballs and 
drop raw balls into sim­ 
m ering sauce. Do not stir 
sauce for % hour after balls 
are added. Continue cooking 
on lpw heat for 1 hour. Serve 
over cooked spaghett. If you 
do not have a blender, put 
all sauce ingredients in 
saucepan and cook over low 
heat for 1% hours before 
adding meatballs. 


SUPER CHICKEN STEW 
Mrs. Alma Batch 
1201 Eastview Dr. 
Salem, Ohio 44460 
Brown 2 lbs. chicken parts 
in 2 tablespoons butter in 
skillet or Dutch oven. 
Add 110% oz. can chicken 
giblet gravy, 
1-1 lb. can tomatoes drained 
and chopped, 
Vi 
teaspoon 
- poultry 
seasoning, 
Vi teaspoon salt. 
Cover and sim m er 
15 
m inutes, 
stirrin g 
oc­ 
casionally. 
Add 1 large potato, pared 
and cubed, 
110 oz. package frozen okra, 
1 8 oz. can whole kernel 
corn, drained. 
Cover and sim m er until 
potatoes are tender. 
Blend Vi cup w ater and 2 
tablespoons flour, stir into 
stew , 
cook, 
stir 
until 
thickened. 


POT ROAST 
Marie Franks 
RD6 
Salem, Ohio 
3 pounds beef chuck roast, 
1 can cream of mushroom 
soup, 
1 package dry onion soup 
mix, 
1 tablespoon W orcestershire 
sauce, 
2 tablespoons chili sauce, 
Salt and pepper to taste. 
Flour for gravy. 
Place meat in Dutch oven. 
Sprinkle with salt, pepper 
and dry onion soup mix, add 
m ushroom soup (diluted 
with two-thirds can water.) 
Add Worcestershire sauce 
and chili sauce. Cover 
tightly and cook over low 
flame 
3 hours 
or 
until 
ten d er. M eat should be 


turned several times during 
cooking to prevent sticking. 
If necessary add a very 
small amount of water. 
When done - Remove meat, 
add water and flour for 
thickening to make gravy. 
Serve with whipped pota- 
toes 
“ SWE-DE-LICIOUS" 
MEATBALLS 
Mrs. Earl Bardo 
30360 Georgetown Road 
Salem, Ohio 
1 lb. ground beef, 
1 egg, 
1 cup white cracker crumbs, 
1 small onion - chopped, 
1 teaspoon Worcestershire 
sauce, 
1 tablespoon sugar, 
Vi cup milk, 
Salt and pepper, 
1 teaspoon seasoned meat 
tendenzer (optional).- 
Mix above ingredients in 
large bowl ana form into 
balls the size of ping-pong 
balls. Brown in skillet with 
shortening. 
When 
com ­ 
pletely brown add: 
1 package onion soup mix, 
3 to 4 cups water. 
Stir 
until 
com pletely 
dissolved. Cover and cook 
on slow range for about 10 
minutes. In the meantime 3 
tablespoons flour and water 
to m ake thickening for 
gravy. Stir into meatballs 
until desired thickness for 
gravy. Very good served 
over mashed potatos. 


ROULADEN STEAK 
Mrs. Carol McDonald 
13894 Duck Creek Rd. 
Salem. Ohio 
1 
Round steak (size you 
need). Cut Vi” thin and in 
pieces of 4” by 4” squares. 
Smear m ustard on steak. 
Add pieces of chopped 
bacon, onion and dill pick­ 
les. Sprinkle with salt, pep­ 
per and paprika. 
Roll each piece (like a 
jelly roll) 
and pin with 
toothpicks. 
Fry in shortening until 
brown, turning. Taxe out 
and make gravy out of 
drippings and place meat 
back in. 
Cook 
on 
sim mer until 
tender or place in roaster 
and bake at 300 degrees. 
Serve hot with m ashed 
potatoes. 
LIPPIATT 


FLOOR C O V ER IN G 


Damascus Road — Route62 West 


All New 
No-Wax Vinyls 


By 
Armstrong - Congoleum 
G.A.F. 


Carpet for Every Room 


Monarch - Pepperall 
Viking - Ozite 


Inside - Outside 
Paint by 


Glidden and Davis 


Phone 337-8227 
Easy 
Credit Terms 


B lend 
except 
spt 
ground 
together in large bowl until 
beef, 


N EW STO RE HOURS* 


Monday thru Thursday 9-5 
Friday 9-9; Saturday 9-1 


BEEFSTEW 
Carol Joy Wallace 
RD 2 Oak St. 
BEloit, Ohio 44609 
1 
pound 
stew ing 
m eat 
(beef), 
1 can (10% oz.) mushroom 
soup, 
% cup red cooking wine, 
% pack dry onion soup, 
1 cup carrots (cut sm all), 
3 cups potatos (cut sm all). 
Put in covered casserole 
(3 quart). 
Place 
all 
in 
casserole m eat, potatos, 
carrots, onion soup, wine, 
and mushroom soup. 
Put on lid. DON’T PEAK. 
Place in oven 325 degrees 
for 3 hours. Serves 4. 


SPECIAL STROGANOFF 
. Mrs. Marilyn K. Sauer 
RD 2 Sevakeen Lake 
Salem, Ohio 
1 pound ground beef, 


% cup chopped onion, 
1 cup sour cream , 
1 can (10% oz.) tomato soup, 
, Vi teaspoon garlic powder, 
% teaspoon salt, 
1 
tablespoon 
Wor- 
chestershire sauce, 
6-8 drops tabasco sauce, 
Vs teaspoon pepper, 
1 
4 oz. can mushroom 
pieces. 


Brown ground beef and 
onion in skillet, breaking up 
m eat with a spoon, until 
onion is tender and meat 
loses its red color. Drain 
mushroom pieces and add 
to m eat mixture. Combine 
remaining ingredients in a 
medium size bowl with a 
spoon. 
S tir 
into 
m eat 
m ixture and sim m er for 20 
minutes. 
Serve 
over 
cooked 
noodles, rice or spaghetti. 
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VENISON JERKEY 
Harold L. Culler 
Floral Park Road 
Damascus, Ohio 
CURING MFVT: 
Make a sok\V‘on of 1% 
pounds of salt, one ounce 
salt peter, Vi pound of sugar 
and a gallon of water. Put 
the m eat in barrels or stone 
jars and add the solution 
enough to cover the m eat. 
Let stand a week. Take the 
m eat out trim away fat. Put 
the lean m eat back into the 
solution and allow it to stand 
for 
3 
days 
for 
EACH 
POUND OF MEAT. Take 
the 
m e3t 
out, 
w ash 
thoroughly, hang out to dry 
for 24 hours. Then smoke it 
and hang it to dry again. 
This is real good. 


Since the housewife 
devotes a lot of time to 
cooking and cleaning, 
an updated kitchen, 
bathroom, or just add­ 
ing more space should 
be on your improvement 
list. We can supply most 
all the materials for that 
do-it-yourself 
projects. 


BLACK A DECKER 


POWER TOOLS - 


STANLEY 


HAND TOOLS 


Why Nat Give the Lady of the House 
Protection and Safety with an 
Electric Garage Deer Opened 


UNCONDITIONAL 
ONE YEAR 
GUARANTEE! 


Busy BeaverH 
HOME ^CENTERS (Formerly Tri-Cmoh ê Carry) 


• CORTLAND. ROUTE H 
IN THE V ILLA G E 


P M 
H I M t l IV IM E N 


OL0RDST0WN 
R O U T E 4S 
Phon« 924-2507 


• CANFIELD 
174 N E W T O N ST . 
Phon« S U -111 I 


CORTLAND 
O P E N D A IL Y 9 I * » 
S A T U R D A Y 9 I . 4 


L0RDST0WNA CANFIELD 
O P E N D A IL Y 9 14 S 
S A T U R O A V 9 1« 4 
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MEATBALL 
STROGANOFF 
Mrs. EvelynKlemann 
345 N. Indiana Blvd. 
Salem, Ohio 
1 pound ground beef, 
Vfe cup finely chopped onion, 
11 slice white bread (coarsly 
chopped), 
l/z teaspoon salt, 
Generous dash pepper, 
1 10V2 ounce can cream of 
mushroom soup, 
one-third cup water, 
*2 cup sour cream, 
3 cups cooked wide noodles. 
Mix 
beef, onions, 
egg, 
bread, salt, pepper, shape 
into 16 meat balls. Brown in 
skillet. (Use shortening if 
needed.) Pour off drippings, 
add soup and water cover 
and sim m er 
10 minutes, 
stirring now and then. Blend 
in sour cream , heat, and 
serve over noodles. 3-4 
servings. 


HAMBURGER WHEELS ' 
Mrs. Donna Perich 
780 Jennings A ve. 
Salem, Ohio 
1 small onion minced, 
2 tablespoons fat, 
1 pound ground beef, 
.Vi lb. pork sausage, 
1 teaspoon salt, 
V* teaspoon pepper, 


*/4 teaspoon Worcestershire 
sauce, 
1 
recipe 
baking 
powder 
biscuits. 
Cook onion in fat until 
lender. Add meat and cook 
until browned. Season with 
remaining ingredients. Roll 
out 
biscuit 
dough 
into 
rectangle 
shape 
xk 
inch 
thick. 
Spread 
m eat 
dough ant? roll up like jelly 
roll. Cut into slices about 1 
inches thick. Place cut side 
up, on greased baking sheet 
and bake in ^ hot oven about 
400 
degrees 
about 
15 
minutes. 
This 
recipe 
serves 
8 
persons very nicely, and 
that 
sim ple 
pound 
of 
hamburger becomes a very 
special treat. 
EXTRA HINT: For those 
who are more imaginative 
cooks, try topping with 
possibly 
your 
favorite 
cheese sauce, tomato sauce, 
or instant gravy mix. 


HEAD CHEESE 
Alan Zuteil 
487 E. 4 th St. 
Salem, Ohio 
3 pounds pork hocks, 
2 large onions, chopped tine, 
6 carrots, choppea fine, 
1 tablespoon whole pickling 
spice. 
Barely cover hocks with 
water in Dutch oven. Add 
onions and carrots. Simmer 
2 hours until meat falls off 
bones. 
let 
cool. 
Remove 
meat from bones and chop 
fine. 
Add 
to 
liquid 
and 
v eg eta b les. Tie pickling 
sp ice 
in 
piece, 
of 
cheesecloth. Add to meat 
and vegetables. Boil for 2 
minutes. Remove from heat 
and remove pickling spice. 
Pour into china bowls (anv 
size) until two-thirds full. 
Chill in refrigerator at least 
4 hours Scrap off fat, un­ 
mold. slice and serve. 


on 


LIVER LOAF 
Sharon Lanzendorfer 
HI) 1 3334 S.R. 164 
Leetonia, Ohio 
I - 1*4 pound calf or pork 
liver. 


I I pound salt pork or bacon, 
4 fillets anchovy (optional), 
1 small onion, 
1 clove garlic, 
1 cup soft bread crumbs, 
Seasoning, 
2 small eggs or 1 whole egg 
and one egg yolk. 
12 slices bacon. 
Garnish: 
Dill Pickle, 
Watercress, 


Chopped chives or parsley. 
1. Slice liver and grind with 
pork and anchovies. 
2. Add the chopped onion 
and crushed clove garlic to 
liver, etc. and grind again 
(for a fine pate put through 
tw ice.) 
3. Blend with bread crumbs, 
seasoning, and eggs, and 
mix very thoroughly. 
4. Line tne pan with most of 
the bacon and put in the 
m ixture, pressing down 
firmly. 
5. Cover with the rest of the 
bacon slices, cut in half. 
6 . Stand in a pan of cold 
water, and bake until firm. 
( l 1^ hour at 350 degrees F.) 
7. When cooked, put a piece 
of foil or wax paper and a 
weight on top and leave 
until cold. 


ROASTED RABBIT 
Mrs. Joseph Hrovatic 
BAx 3498, RD3 
Salem, Ohio 
A fter skinning rabbit. 
Soak over night in ( ‘¿ ) cup 
salt water. Rinse body with 
cold 'w a ter 
and 
drain 
thoroughly. Cut rabbit up in 
little pieces, roll* in flour, 
brown in electric fry pan. 
ADD 3 large onions, 
2 large tomatos, 
(A little garlic if wanted.) 
1 cup water. 
• Cover and cook at 350 
degrees for three hours. 


PEPPERSTEAK 
Mrs. William K. Tullis 
Box 9 
Washingtonville, Ohio 
1 *2 lb. beef round, cut 2 
inches thick, 
:J4 
teaspoon 
unseasoned 
instant meat tenderizer, 
3 tablespoon salad oil, 
2 large green peppers, cut in 
1-imm squares, 
3 scallions thinly sliced, 
112 cups diagonally sliced 
celery, 
l l 2 cups water, or bouillon 
(bouillon is best) 
1 tablespoon cornstarch, 


one-third 
cup 
light 
m olasses, 
3 tablespoons soy sauce, 
, 3/4 teaspoon salt, 
1 teaspoon garlic powder 
IV2 teaspoon monosodium 
glutamate (MSG) 
U/2 teaspoon ginger, 
2 teaspoons lemon juice, 
1 sm all can mushrooms, 
4 cups hot cooked rice. 
Cut beef into paper thin 
slices, sprinkle slices with 
tenderizer using 
package 
directions. Fry over high 
heat in the oil just until red 
color 
d isap p ears. 
Add 
peppers, scallions, celery 
and mushrooms; cook about 
10 
m inutes 
stirring 
frequently. Blend w ater 
with 
cornstarch; 
stir 
in 
r e m a in in g 
in g r e d ie n ts 
except rice. Stir constantly 
until slightly thickened and 
v eg eta b les 
are 
tender. 
Serve over rice. Serves 6. 


SWEET-SOUR PORK 
Mrs. Don R. Carlson 
9490 South A ve. Ext. 
Poland. Ohio 44514 
1>2 
pounds 
lean 
poPk 
shoulder, cut in 2 x ‘/2-inch 
strips. 
1 
No. 
2 can 
pineapple 
chunks, 
>4 cup brown sugar, 
2 tablespoons corn starch, 
/4 cup vinegar, 
1 tablespoon soy sauce, 


2 teaspoon salt, 
4 cup green pepper strips, 
U cup thinly sliced onion, 
2 cans chow-mein noodles. 
Brown pork slowly in hot 
fat. 
Add 
14 
cup 
water: 
cover, simmer till tender, 
about 
1- 
hour.' 
Drain 
pineapple, reserving syrup. 
Com bine 
brown 
sugar, 
vinegar* soy sauce, and salt. 
Cook and stir over low heat 
till thick. 
Pour over hot, 
cooked 
pork; let stand 10 minutes. 
Add 
pineapple, 
green 
pepper, onion. Cook 2 or 3 
minutes. 
Serve 
over 
noodles. 
Serves 6. 


MEXICAN MEAT BALLS 
Mrs. Harold F. Hoprich 
1566 Manor Drive 
Salem, Ohio 44460 
cup 40 per cent bran 
flakes, 
1 6 ounce can evaporated 
milk, 
1 teaspoon salt. 
Combine above and let 
stand five minutes. 
Then add to above m ix­ 
ture: 
1 pound ground beef, 
1 tablespoon instant onion. 
Form into six patties and 
brown in skillet on both 
sides in hot fat. 
C o m b i n e 
( o l l o w i n g 
ingredients and pour over 
patties : 
2 tablespoons flour, 
\ 4 teaspoon chili powder, 
V4 cup catsup, 
>4 teaspoon Worcestershire 
sauce, 
1 cup water. 
Cover and cook over low 
heat for 45 minutes. 
Serve 
with 
m ashed 
potatos and cole slaw. 


HAMBURGER 
POT PIE 
Mrs. Robert L. Shinn 
35249 Salem Grange Road 
Salem, Ohio 44460 
1 tablespoon shortening, 
1 pound lean ground beef, 
12 cup chopped onions, 
2 cups green beans, 
1 teaspoon salt, 
1 tablespoon sugar, 
‘4 teaspoon pepper, 
>k teaspoon oregano, 
1 can tomato soup. 
In a skillet heat shor­ 
tening. Add ground beef and 
onion; cook until meat is 
brown. 
Stir in green beans; soup 
and seasonings. Pour into 
onion pastry lined pie plate. 
Place top crust over pie 
filling 
and 
bake 
at 
400 
degrees for 25 minutes. 
Onion Pastry 
2 cups flour, 


>4 cup shortening, 
1 teaspoon onion salt, 


12 cup cold water. 


Cut shortening into flour 
with pastry blender or two 
knives until m ixture is 
uniform. Mix onion salt and 
water; sprinkle on water a 
tablespoon at a time; toss 
lightly with a fork. Work 
dough into a firm ball with 
your hands. Divide dough in 
half and roll out on lightly 
floured surface. Place in 9- 
inch pie plate; fill with 
Hamburger Pie Filling. Roll 
out remaining dough and 
place on top. Fold top crust 
under edge of bottom crust. 
Flute with fingers or a fork. 
Cut slits in top crust. 


EVERYDAY 
HAMBURGERS 
Mrs. Harold C. Milliken 
. 
3192 Depot Road 
Salem, Ohio 
IV2 pounds ground beef, 
one-third cup crushed corn 
flakes, 
IV2 teaspoon salt, 
>/4 teaspoon pepper, 
3 tablespoons grated onion. 
Combine all ingredients; 
mix 
well. 
Shape 
into 
8 
patties. Heat fry pan; add 
patties; and brown on each 
side. Serve on bun. 


BURGER ON BUN 
Mrs. Willis Kibler 
RD2 
Columbiana, Ohio 
1 pound hamburg, 
1 package (8) hamburger 
buns, 
1 onion, chopped, 
% cup hot water, 
1 tabiespoon flour, 
% 
cup 
chili 
sau ce 
or 
t o m a t o , 1 xk 
t e a s p o o n 
prepared mustard, 
1 teaspoon salt, 
pepper, 
little sugar, 
Sliced American cheese. 
Hollow som e of 
bread 
from each half of bun and 
spread each half on cookie 
sheet. Cover. 
Brown 
ham burg 
and 
chopped 
onion. 
Add 
hot 
water and flour and stir. 
Add chili sauce and tomato, 
mustard, salt, pepper and 
sugar. 
Simmer about 
10 
minutes. Also add bread 
hollowed from buns. 
Just before serving put 
meat mixture on each half 
of bun. Top with slice of 
American cneese and place 
under broiler 
till cheese 
melts.* 
SALE 


K. S'* A 
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Choose from the largest selection 


of Kitchen Carpet 


in C o lu m b ia n a C ounty 


Bob Steele, 


Our Service 


Manager, 


Guaranteés 


O 


O 


O 


P 


NO PRE-RINSING 


M 
LARGE CAPACITY 
L0ADIN6 
7XÎT 
II! 


SELF CLEANIN6 
FILTER 


E l 


Stain Resistant Nylon, Olefin or 
A 
Solution Dyed Acrilon Surface Fibers 


• Hi-Density Closed Cell Rubber Backing 
• 4’-6” - 9’ -12’ and 15’ Widths 
• Candy Stripes, Tweeds and Figured Designs 


• Full size u pp er & lower 


h ig h v e lo c it y s p ra y a rm s 


plus center post spray . . . 


3 level scrubbing elim in­ 


ates pre-rm sm g • U niqu e 


racking - d ish e s and silver­ 


w are on top - not the bottom 


• M icro-M esh® filter 


NOT ALL WIDTHS AND DESIGNS 
A TA LL PRICES 


But we can show you something 
in a ll listed widths and 
something iifa ll listed prices. 


Priced From 
*4?, t . *14« 
sq. yd. 


BRYAN FLOOR COVERINGS 


385 East State — Salem, Ohio 


Julian Electric 


SERVICE 


650 I. Second St. — Salem 


Ph. 337-3465 


A 


\ 
Shop Salem 
ÍGR 


FOODLINER 
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1909 N. Ellsworth Ave., Salem 


The Salem News 21 
Friday, October 27,1972 


We find 


Oar shopping trip to Salem 164 offers a better 


seketiea 
of feeds 
andbeasebeU needs at 


saring prices srithoot sacrifice of qvatty. 


Ufa enjoy shopping in a store designed with 


the easterners' convenience and desires in mind. 


¡Remember Your Loved Ones 


With a Beautiful 


HOLIDAY FRUIT BASKET 


From Salem IGA Foodliner 


"We Enjoy Serving You" 


It's lime to Place Your Order! 


Our Pledge 


To Bring Our Customers the 


Finest Foods at lowest Possible Prices 


To Make Mo Compromise With Quality 


To Make Every Shopping Trip to Salem IGA 


Foodliner a Genuine Pleasure. 


To Offer Friendly Check-Out and 


Grocery Carry-Out Service. 


w 
Management and Employes 
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FRENCH BEEF STEW 
Mrs. Thomas Matthews 
7231 W. Garfield Rd. 
RD 5 
Salem, Ohio44460 
2 pounds stew meat, 
2 medium sized onions - 
sliced, 
1 slice of bread - broken in 
pieces, 
2 
tablespoons 
minute 
tapioca, 
I tablespoon vinegar, 
1 small can mushrooms - or 
mushroom pieces, 
2 beef bouillon cubes plus 2 
cups hot water. 
Salt and pepper to taste. 
Mix 
all 
ingredients 
together, pour into 12 x 8 
casserole aish. Cook in oven 
3V2 hours at 300 degrees F. 
Serve over cooked rice or 
cooked noodles. Yields six 
servings. 


BARBECUED 
MEAT LOAVES 
Robin Bell 
Box 111 
Damascus, Ohio44619 
Combine: 
lVfe pounds ground beef, 
Vfe pound ground pork, 
Vz cup bread crumbs, 
Vt cup milk, 
Va cup chopped onions, 
1 Vz teaspoons salt, 
Vs teaspoon pepper. 
Shape into 4 large or 8 
small oblong loaves. 
Place in shallow baking 
dish. 
Heat: 
Vt cup catsup, 
one-tnird cup vinegar, 
2 
tablespoons 
Wor­ 
cestershire sauce, 
I teaspoon chili powder, 
Va cup chopped onion. 
Pour sauce over loaves. 
Bake I hour in moderate 
oven (350 degrees). Baste 
loaves every 15 minutes 
with sauce. 


aluminum fbil (make the 
foil large enough to com- 
fdetely seal the steak in the 
oil.) Place the steak, in the 
foil, on a cookie sheet. 
Spread the can of cream 
of mushroom soup over the 
top of the steak, then 
sprinkle the envelope of 
onion soup over this and 
seal the ends and top of the 
foil. 
• 
Place it in the oven for 4 
hours at a temperature of 
300 degrees. 


FRIED RABBIT 
Melba Kinard 
P. O. Box 204 
Hanoverton, Ohio 
I (2Vfe-3lb.) young rabbit cut 
up, 
I cup milk, 
I teaspoon salt, 
Va teaspoon pepper, 
Flour, 
Vt cup butter, 
*Vt cup shortening, 
I cup chicken broth, 
Vz cup sour cream 
(op­ 
tional). 
Dip the pieces of rabbit 
into the milk and let drain. 
Lightly salt and pepper 
each piece and dust with 
flour. Brown the pieces of 
rabbit on all sides in the 
butter and shortening in a 
skillet. Lower the heat and 
cook, covered, until tender, 
about 45 minutes. Remove 
rabbit to a hot platter and 
keep warm. Drain off ex­ 
cess fat. Make a gravy with 
pan drippings, using a little 
Bour and chicken broth. 
Add the sour cream if you 
wish, and heat gently. Four 
servings. 


minutes. Remove foil ana 
bake about IO minutes 
more. 


LONDON BROIL 
FLANK STEAK 
Mrs. Sue Keefer 
Mosher Manor 
Lot3, Route 4 
Lisbon, Ohio 44432 
Vfe teaspoon tabasco sauce, 
Vfe.cup salad oil, 
Va teaspoon sugar, 
2 tablespoons lemon juice, 
Va cup vjine vinegar, 
I teaspoon dry mustard, 
Vfe cup soy sauce. 
Mix above in shallow pan, 
marinate steak in sauce 
over night, broil 3 minutes 
on each side for rare - 5 
minutes on each side for 
well done. 


b a k ed 
MUSHROOM STEAK 
Mrs. June Chamberlain 
RD2 
Columbiana, Ohio 
3 lbs. round steak or I whole 
round steak. 
I can (10% oz.) cream of 
mushroom soup, 
I envelope of dried onion 
soup. 
Directions: 
Take approximately 3 
pounds of round steak or one 
whole round steak and place 
this on a large piece of 


“COUNTRY PIE’’ 
Mrs. Winfield Hanna 
328 State Street 
Leetonia, Ohio 
I pound ground beef, 
Vfe cup tomato sauce, 
Vt cup bread crumbs, 
Va 
cup 
chopped 
green 
peppers, 
Vfe cup chopped onion, 
V/z teaspoon salt, 
Vfc teaspoon pepper, 
Vs teaspoon oregano. 
Mix all the ingredients 
together, then put, in a pie 
dish or pan..Make like pie 
crust. 
“Filling*’ 
I and one-third cup minute 
rice, 
I cup water, 
Vs teaspoon salt, 
V/z cup tomato sauce, 
I cup grated cheese - save a 
little for top. 
Mix and put into hamburg 
crust - put foil over top and 
bake at 350 degrees for 25 


BEEFCHOPSUEY 
Mrs. J. T. Garrison 
120 Green St 
Lisbon, Ohio 44432 
2 pounds 
round 
steak 
(cubed), 
I 12 cups chopped onions, 
2 cans 303 drained bean 
sprouts, 
1 cup chopped mushrooms, 
2 teaspoons salt, 
3 cups hot water, 
teaspoon pepper, 
cups medium-chopped 
celery. 
Thickening: 
tablespoons cold water, 
teaspoons sugar, 
tablespoons corn starch, 
4 tablespoons soy sauce, 
tablespoon brown gravy 
sauce. 
Melt Vz cup oleo in large 
Dutch oven. 
Add cubed 
meat. 
Stir 
fast until 
browned. Add onions, fry 5 
minutes. Add celery, salt, 
pepper, 3 cups hot water. 
Cover, cook 5 minutes. Add 
mushrooms, bean sprouts, 
mix thoroughly. Bring to a 
boil. Add thickening. Cook 
until it comes to a boil. 
Serve with Chinese noodles. 


HAMBURGER BAKE 
BEANS JUBILEE 
Mrs. Karen Meek 
410 N. Market St. 
Lisbon, Ohio 
IV2 pound hamburger, 
I green pepper - diced, 
I onion - diced, 
stalks celery - diced, 
I 28 ounce baked beans, 
I clove garlic (optional), 
l/z cup spaghetti sauce, 
W /z ounce can stewed 
tomatos, 
Vz cup kitchup. 
Fry hamburger, pepper, 
onions, celery and garlic till 
meat loses its red color. Add 
all other ingredients and 


simmer for V t hour - I hour 
in an electric skillet or fry 
pan. Serves 6-8. 
Casseroles 
EGGPLANT PARMESEAN 
ITALIAN STYLE 
Mrs. Henry R. Smith Jr. 
13922 Duck Creek Road 
Salem, Ohio 44460 
I Medium Eggplant (do not 
pare), 
(cut 
in 
Vi-inch 
slices). 
I slightly beaten egg, 
3 tablespoons water, 
Vz teaspoon salt, 
Dash of pepper. 
(Egg 
Mixture) 


I 
cup seasoned 
bread 
crumbs, 
Vi cup cooking oil, 
I quart spaghetti sauce- 
mushroom or meat. 
4 ounces Mozzarella cheese 
(shredded I cup) also 4 
ounces Parmesean cheese. 
Dip eggplant 
in 
egg 
mixture ana then in bread 
crumbs on each side. Brown 
lightly on each side in hot 
oil, 2 or 3 minutes. Drain on 
paper 
towels. 
Arrange 
slices in an 8 x 8 pan, 


alternating spaghetti sauce, 
Parmesean cheese, Moz­ 
zarella cheese. Top with 
Mozzarella cheese. Bake in 
hot over 400 degrees for 20- 
25 minutes. Serves 4-6 
people. 


BEEF LASAGNE 
Denise Baker 
RD I, Box255A 
New Waterford, Ohio 
2 pounds of ground beef, 
I onion, chopped, 
I clove garlic, chopped, 
1 16-oz. can tomatoes, 
2 8-oz. cans pizza sauce, 
I teaspoon salt, 
Va teaspoon basil, 
I teaspoon oregano, 
I package (8 oz.; lasagne 
noodles, 
cooked 
and 
drained, 
I cup cottage cheese (small 
curd), 
I package (6 oz.) Moz­ 
zarella cheese slices. 
Brown ground reef, onion 
and garlic in frying pan. 
Pour off drippings. Add 
tomatoes, pizza sauce, salt, 
basil and oregano. Cover 
and cook over low heat 
about 20 minutes. Place I 
cup of meat sauce in bottom 


of greased 
dish. Top 
13 x 9” baking 
with half the 
noodles then cottage cheese, 
another layer of meat 
sauce, noodles, mozzarella 
cheese, meat sauce and 
then sprinkle Parmesean 
cheese on top. Cover with 
foil and bake 350 degrees for 
I to V/z hours. 


IDIOT-PROOF 
CHICKEN CASSEROLE 
Mrs. Paul Somgynari 
Box 185 
Damascus, Ohio 44619 
I can chicken soup, 
I can celery soup, 
Va cup minced onion, ' 
I cup uncooked long grained 
rice (no other kina), 
I cup water, 
I broiler-fryer chicken (cut 
up). 
Melted butter. 
METHOD: 
Combine 
soups, rice, onion and 
water. Dump into rec­ 
tangular shallow casserole. 
Dip chicken in melted 
butter. Arrange on top of 
rice. Salt ana pepper to 
taste. 
Bake in preheated oven 45 
minutes to one hour. 


irs FAU 


Dry deaning lime 


Time 


Time 


Time 


One Hour 


To Get Ready for the 
• • • 
Big Drop in Temperature 


• •• 


• •• 


To Look through Closets, and 
Dry Clean Summer Wearables 
for Storage, and Winter Garments 
for Another Season of Good Wear. 


To Send Everything to One Hour 
Martinizing Where You Always 
Receive the Most in Dry Cleaning 


Certifies 
The Most in Dry Cleaning 


at Loo Groza 


Dry Cleaning 
576 East State. Salem, Ohio 
Phone 332-4105 


“CASSEROLE” 
Mrs. Fred Leininger 
2180 Southeast Blvd. 
Salem, Ohio 44460 
Boil and mash about 6-8 
average potatoes. Add 1 
tablespoon 
butter 
and 
between Vz cup to % cup 
milk. Then add 1 carton (4 
oz.) cream cheese, 2 eggs, 
salt and 
pepper, 
and 
chopped onions. 
Put in buttered baking 
dish and bake in oven 400 
degrees for Vz hour. 


CHICKEN NOODLE 
CASSEROLE 
Mrs. Karen Otenghar 
RD4 
Salem, Ohio 44460 
1 chicken, cut-up, 
1 package noodles, any 
wiath, 
1 can cream of mushroom 
soup, 
1 can cream of chicken 
soup, 
1 cup bread crumbs, 
y2 stick oleo. 
Boil chicken until done. 
Take chicken off the bone 
and tear chicken into 
pieces. Cook noodles (as 
directed on package) in the 
chicken broth. Put the 
cream of mushroom and 
cream of chicken soup in 
with the noodles. Add the 
cut-up chicken and stir. 
Then put in 
a 
large 
casserole dish. Take a small 
sauce pan and melt the % 
stick oleo, remove from 
heat and mix bread crums 
into the melted oleo until no 
oleo is left in pan. Sprinkle 
bread crumbs over top of 
noodle mixture then bake at 
350 degrees F. for 30 
minutes. 


RICE CASSEROLE 
Linda Sue Priest 
P.O. Box 144 
Hanoverton, Ohio 
1 cup uncooked rice, 
1 IOV2 oz. can of onion soup, 
1IOV2 oz. can bouillon broth, 
1 4 oz. can mushrooms, 
1 stick of margarine. 
Mix 
all 
ingredients 
together in baking dish, 
cover and bake 45 minutes 
at 325 degrees. 


QUICK STEAK 
CASSEROLE 
Sharon Lanzendorder 
RD 13334 S. R. 164 
Leetonia, Ohio 44431 
1 pound can stewing steak. 
1 pound can mixed diced 
vegetables or large package 
frozen mixed vegeatbles, 
1 package onion soup, 
1 tablespoon cornstarch, 
Scant 2 cups water, 
2 large potatoes. 
If using frozen vegetables 
defrost and drain, but do| 
not cook. 
To vary, use tomato or 
celery soup. 
Put the stewing steak into 
a casserole. Add the drained 
mixed vegetables, Blend the 
onion soup and cornstarch 
with the water and pour 
over the ingredients in the 
casserole. Place the potato 
slices on top and bake in a 
moderate oven (375 degrees 
F.) for one hour. 


RIGATONI 
Mrs. Philip L. Greenisen 
156 Park Drive 
Salem, Ohio 44460 
1 large can tomatoes, 
1 6 ounce can tomato paste, 
% cup water, 
% teaspoon garlic salt, 
xk teaspoon dry mustard, 
1 teaspoon onion salt, 
3-4 drops tabasco sauce, 
1 pound grated Mozarella 
cheese, 
Spareribs - 3 pounds, 
Vi box rigatoni No. 29. 
Brown 
spareribs 
in 
shortening. Mix first seven 
ingredients. Add spareribs 
and drippings. Simmer for | 
two hours. Add more water 
as needed 
to prevent 
sticking. Cook about Vz box 
of the rigatoni. To 'make 
casserole layer in the 
following order: 
1. Rigatoni 


2. Mozarella cheese 
3. Sauce 
Add top layer of Moz­ 
zarella cheese. Bake at 350 
degrees for 30 minutes. 
Serve spareribs separately 
with any remaining sauce. 
Serves 6. Use 1% quart 
casserole. 


SWEET POTATOES 
Mrs. Joseph Koches 
RD 1, Box 7 
Cheery Valley Rd. 
Leetonia, Ohio 44431 
Steam sweet potatoes in 
skins until more than half 
done. 
Allow potatoes to get 
cold; then peel and slice. 
Place in buttered casserole 
or baking dish and cover 
with melted butter and 
honey. Sprinkle a little salt 
over all and bake in oven to 
brown. 


TUNA NOODLE 
CASSEROLE 
JoAnnKelm 
4144 Lisbon Rd., RL1 
Leetonia, Ohio 
1 can tuna 6% oz. size, 
1 can mushroom soup, 10% 
oz. size and 1 can water. 
% pound of noodles 
Salt and pepper to taste. 
Cook noodles according to 
directions on package. Mix 


soup, 
tuna, 
mushroom 
water, salt and pepper 
together. Add noodles, put 
in casserole dish. Bake 350 
degree oven for 20 minutes 
ana serve. 


CASSEROLE 
Mrs. Pearl Padurean 
RD 1, New Waterford, O. 
2 boxes frozen chopped 
spinach. 
Cook 
according 
to 
directions on package, but 
do not add salt. 
Put in baking dish. 
Add 1 carton of sour 
cream and Vfe large package 
dry onion soup mix. Put 
cream cheese on top and 
bake % hour at 350 degrees. 


LASAGNA 
Sharon Blose 
3178 Fairfield School Rd. 
Columbiana, Ohio 
1 pound ground beef, * 
xk teaspoon celery salt 
% teaspoon seasoned salt, 
V4 teaspoon pepper, 
% teaspoon chili powder 
V\ cup minced onion 
1-15% oz. jar of spaghetti 
sauce with meat. 
Lasagna noodles 
Grated parmesan cheese. 
Brown ground beef in a 
medium skillet with onion 
over a medium heat. Add 


celery salt, seasoned salt, 
pepper ana chili powder, 
when the meat is brown, 
add the spaghetti sauce and 
simmer. While meat sauce 
is cooking, prepare lasagna 
noodles. 
B6il 
enough 
noodles for three layers in a 
medium size fiat casserole 
dish, in salted and buttered 
water. Boil the noodles until 
they are just tender enough 
to cut with a fork, then 
drain. Start filling the 
casserole dish starting with 
a layer of meat sauce. 
Alternate the sauce with the 
noodles, sprinkle on some 
parmesan cheese after each 
sauce addition. The last 
layer should be meat sauce, 
and top this with a generous 
amount of cheese. Bake at 
350 degrees for about twenty 
minutes. Serve hot. 


1DNA-NOODLE 
CASSE­ 
ROLE 
Jackie Gillam 
1888 Macklin Rd. 
New Waterford, Ohio 
V/z pound noodles (medium 
sized), 
1 medium sized can of tuna, 
1% cans of cream of 
mushroom soup, 
Dash of onion salt or 1 
tablespoon 
of 
onions 
(chopped). 
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Dash of pepper^ 
1 teaspoon salt. 
In ¿ot cook noodles in 
salted water until amost 
done. 
Drain. 
Put 
in 
ungreased casserole dish. 
Mix in all other ingredients. 
If it seems dry add more 
cream of mushroom soup. 
Bake at 375 degrees for 
about 40-45 minutes. 


CHICKEN CASSEROLE 
Rebecca WHmer 
RD 1 
Columbiana, Ohio 44468 
2 
cups 
diced 
cooked 
chicken, 
2 cups soft bread cubes, 
2 tablespoons chopped 
parsley, 
1 teaspoon salt, 
V« teaspoon pepper, 
2 eggs, beaten, 
lVz cups chicken broth, 
lVz cups milk. 
Place a layer of bread 
cubes 
in 
a 
greased 
casserole. Then add a layer 
of chicken, parsley and 
seasoning. 
Contine 
in 
alternate layers with bread 
cubes on top. Beat eggs and 
add milk and broth. Pour 
over mixture. Bake at 350 
degrees for 45 minutes. 
Serves 6. 
Headquarters for 
'Kitchen Tested' 
GE Appliances 


G.E.Electric Appliances Are Your Best 
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HALLOWEEN PARTY 
Halloween can be fun for adults, as well 
as children. So get those invitations for 
your costume party in the mail today. The 
menu and recipe planning*has been done 
for you . . . from Hot Mulled Pineapple 
drink to Lobster Newburg, for 6. To have 
a party any hostess woOld be proud of, 
all you have to do is purchase the frozen 
foods and spend a few minutes in the 
kitchen. 
Hot Mulled Pineapple 
Cheese Straws 
Lobster Newburg in Patty Shells 
Peas and Pearl Onions 
Relishes 


THANKSGIVING DINNER 
Thanksgiving is a purely American holi­ 
day . . . also the time when many women 
spend endless hours in the kitchen. You'll 
find you won't have to spend the entire 
day getting ready for the family feast, if 
you use this menu and accompanying 
recipes, planned for 8, using time-saving 
frozen foods to grace your table. 
Shrimp Bisque 
Turkey with Stuffing 
Candied Sweet Potatoes 
Brussels Sprouts with Pecans 
Cranberry-Orange Relish 
Rolls 
Butter 
Pumpkin Pie with Whipped Topping 
Coffee 


CHRISTMAS DINNER 
Christmas is a joyous occasion, when we 
welcome family and friends into our 
homes to enjoy good fellowship and the 
many traditions of the season. One of 
the friendliest gestures we can make is 
to share the good food from our kitchens 
. 
and what better way than with a 
Roast Beef dinner? You'll be surprised 
how easy it is to prepare Christmas dinner 
when you use this menu, and recipes for 
8 servings, made from convenient frozen 
foods. The quick additions make them 
party fare worthy of the most discrimina­ 
ting hostess. 
Crabmeat Cocktail with Curry Sauce 
Rib Roast of Beef 
Oven-Browned Potatoes 
Green Beans with Mushrooms 
Creamed Onions and Peanuts 
Peppermint Pie 
Coffee 


EASTER DINNER 
After your Easter promenade, enjoy an 
elegant duck dinner. With these special 
recipes and convenient frozen foods, pre­ 
pare this dinner with a minimum amount 
of time and effort, and wait for those 
compliments on your cooking. All recipes 
have been planned for 6 servings. 
Fruit Cup with Wine 
Glazed Duckling 
White & Wild Rice 
Asparagus with Hollandaise Sauce 
Cheese-glazed Whole Carrots 
Blueberry Muffins 
Butter 
Strawberry Shortcake 
Coffee 


; 


■ 


CdSsGrdles 
BAKED SPAGHETTI 
Mrs. Berneice Bower 
14220 Atwater Ave. NE 
Alliance, Ohio 44801 
one-third cup melted butter, 
one-third cup flour, 
3 cups milk, 
Cook until thick, then: 
1 green pepper, 
1 teaspoon salt, 
Vz teaspoon pepper, 
1 pimiento, 
3 hard-cooked eggs. 
1 cup grated cheeag, 
y4 cup olives. 
Mix ail alone together. 
Cook 3 cups spaghetti, 
then add to above. Mix. 
Sprinkle 
with 
grated 
cheese. Garnish with olives. 
Bake at 350 degrees, about 
45 minutes. 


YUMMY HAM 
CASSEROLE 
AlanZuieB 
487 E. 4 th St 
Salem, Ohio 
8 ounces (2 cups) elbow 
macaroni, 
2 slices bacon, 
»2 cup chopped onion, 
' 
»2 cup chopped green 


3^Slespoons flour. 
4 cups canned tomatoes (2 - 
16 ounce cans). 
i/2 pound cooked ham, cubed 
(2 cups), • 
^ 
1/2 cup bread crumbs. 
i/4 cud grated Parmesean or 
chedaar cheese. 
Cook and drain macaroni. 
Fry bacon over medium 
heat, remove and crumble. 
Add onion and green pepper 
to bacon drippings. Cook 
until tender, stirring oc­ 
casionally. Blend in flour. 
Add tomatoes and cook until 
thickened, stirring con­ 
stantly. 
Add 
cooked 
macaroni, bacon and ham. 
Pour into casserole, top 
with crumbs and cheese. 
Bake at 350 degrees for 30 
minutes. 


JENNTS CHICKEN 
AND RICE 
Mrs. Thomas Hedge 
185 W. loth Street 
Salem, OMoOOOM 
1 can cream of celery soup, 
1 can cream of mushroom 
soup, 
1 can water, 
% cup long gram rice, 
1 package dry onion soup, 
1 chicken (about 3 lbs.), cut 
in serving pieces, 
% teaspoon curry powder, 
2 tablespoons Sherry (op­ 
tional), 
Parsley. 
Mix 
celery 
soup, 
mushroom soup, water, 
rice, wine, and curry 
powder. Put in large but­ 
tered 
casserole. 
Place 
chicken pieces on top. 
sprinkle with parsley and 
onion soup. Cover tightly 
with foil. Bake 2 hours at 350 
degrees. Serves 4 or 5. 
This is a good dish to fix 
ahead and freeze until you 
need it. 


SPAGHETTI SAUCE 
AND MEATBALLS 
Vonda Roderick 
232 Front SL Box 89 
Leetonia, Ohio 44431 
Spaghetti Sauce: • 
1 teaspoon oregano, 
3 teaspoons sweet basil. 
% cup wine (Italian red 
wine), 
Vz lb. beef & pork pieces, 
v2 cup mushrooms, 
2 chicken legs (cut in two), 
1 can tomatoes, 
1 can tomato puree. 
% onion chopped, 
V4 cup cooking oil. 
Put oil in frying pan and 
{>ut in chicken ana meat and 
et it brown. After chicken is 
brown then put in onion and 
let it brown, and then add 
the mushrooms. 
Next, put in the wine, 
tomatoes 
and 
tomatoe 
puree and add about 1 cup of 
water. Add salt and pepper 
to taste. Cook very slowly 
for about 2% hours over 


medium heat. 
Meat Balls: 
1 lb. ground round beef, 
lA cup cheese (lucateUi) 
2 eggs, 


Va cup chopped parsley,« 
I tablespoon chopped onion, 
Va cup of milk, 
1% cups of broad crumbs, 
Datti salt, pepper and garlic 
salt. 
J o t mix together and 
term into balls and fry in 
pan. Cook spaghetti and 
serve the above over it. 
Serves S people. 


QUICK LASAGNE 
Mary Len Sweet 
41842 Metz Rd. 
Columbiana, Ohio 
Vt lb. ground beef, 
1 top chopped onion, 
2 large doves garlic min­ 
ced, 
2 tablespoons 
oregano 
crashed, 
2 cans tomato soap, 
% cup water, 
2 tablesD oons vinegar. 
% lb. plain Isagne noodles. 
(Cooked and drained.) 
1 pint cottage cheese or 
Ricotta cheese, 
% lb. MozzareSe 
thinly sliced. 
Grated Pennesan cheese. 
In saucepan, brown beef 
and cook onion, garlic and 
oregano. Add soup, water, 
vinegar and simmer 30 
minutes. Stir now and then. 
In shallow baking dish (12 x 
8 x 2 inches) arrange 3 
alternate layers of noodles, 
cottage cheese (or Ricotta), 
m eat sauce, and Moz­ 
zarella. 
Sprinkle 
with 
Parm esan. Bake at 350 
degrees F: for 30 minutes. 
Let stand 15 minutes. Makes 
6 servings. 


ground 


or sauce 


STUFFED 
CABBAGE DINNER 
Jean Danklef 
938 Prospect 
Salem. Ohio44488 
Medium head of cabbage. 
1% pounds ground beef, 
2* teaspoons salt, 
% teaspoon pepper, 
Vj teaspoons thyme, 
Vz cup minute rice, un­ 
cooked, 
1 small onion, chopped, 
1 egg, 
4 8-Qz. cans tomato sauce, 
2 tablespoons brown sugar, 
% cup water, 
2 tablespoons lemon juice, 
1 quart jar sauerkraut, 
V/2 pounds Kielbassi, cut in 
2-inch pieces and sliced in 
half. 
Core cabbage, cover with 
boiling water in deep pan, 
cover pan and simmer while 
preparing meat mixture. 
Combine next seven items, 
set aside. Drain cabbage, 
peel leaves off carefully. 
Place equal portions of 
meat mixture ii; center of 
each leaf. Fold sides of leaf 
over meat, roll up, and 
fasten with toothpicks. Chop 
up any remaining cabbage, 
set aside. Using same bowl 
as 
meat mixture was 
prepared, combine tomato 
sauce, brown sugar, and 
lemon iuice. In Dutch oven, 
put hall of jar of sauerkraut, 
lay in half of cabbage rools. 
half of leftover chopped 
cabbage, and half of cut up 
Kielbassi. Pour half of 
sauce over all. Repeat 
layers 
with 
remaining 
ingredients. Cover, bake in 
325 degree oven for 2 hours. 
Baste occasionally. 


MORONGO ENCHILADAS 
Frances Jean Clark 
1293 Jefferson Ave. 
Salem. Ohio44460 
SAUCE: 
1V4 cup cooking oil, 
1% cup flour, 
6 cups water, 
tablespoon concentrated 
lemon juice, 
tablespoon finely crushed 
oregano, 
6 tablespoons chili powder, 
tablespoons salt. 
Heat oil in 9” skillet, then 
stir in flour, blend oil and 
flour, add concentrated 


Add water, cook and stir on 
very low heat. 10 minutes. 
Keep warm while assem­ 
bling Enchiladas 
will thicken.) 
FILLING: 
1 303 size can of ripe pitted 
olives, 
4 medium size onions, 
2 pounds Colby mild cheese. 
Chop onions and olives 
very fine, grate cheese, 
(coarse). Mix these three 
items together in a large 
bowl. 
TORTILLAS: 
1 package Tortillas • frozen 
or fresh. 
TO ASSEMBLE: Heat % 
cup cooking oil in 9’* skillet. 
Heat one Tortilla at a time 
in the oil, until tortilla is 
very limp, remove from oil, 
tpen dip the tortilla in the 
chili sauce, then lay the 
tortilla flat on a plate, put 2 
tablespoons of filling in 
center of tortilla, fold sides 
to the center, place upside 
down in 9” casserole dish, 
continue 
until 
all 
12 
Enchiladas 
are 
made, 
arrange them in two rows, 
pour remaining sauce over 
Enchiladas in dish, cover, 
heat in oven for 15 to 20 
minutes, serve hot. 


SAVORY CRUST 
CHICKEN BAKE 
Mrs. John Grunkk 
119 Pine Street 
Leetonia, Ohio44431 
CRUST: 
Vi cup butter or oleo, sof­ 
tened, 
1 cup (8 ounce Vz pint) dairy 
sour cream, 
legg, 
1 cup flour. 


% to 1 teaspoon 
thyme or sage, 
x/z to 
1 cup shredded 
American 
or 
cheddar 
cheese. 
In small mixing bowl, 
combine oleo, sour cream 
and egg; beat at medium 
speed until smooth. Add 
flour, salt, baking powder 
and sage; blend at low 
speed until 
thoroughly 
combined. In ungreased 9- 
inch pie pan or (1%-inch 
deep or 12 x 8-inch shallow 2 
quart) baking dish, spread 
batter evenly over bottom 
and up sides to within 1-inch 
of rim. Spoon filling into 
crust sprinkle with cheese. 
Bake at 400 degrees for 25 to 
30 minutes until crust is 
golden brown. Let stand for 
10 minutes before serving. 
Serve hot. Serves 6 to 8. 
FILLING: 
Vz cup (1 small) finely 
chopped carrot, 
Vz cup (1 small) chopped 
onion or 2 tablespoons in­ 
stant minced onion, 
Vz cup (1 small) chopped 
green pepper or celery, 
Vi cup chopped red pepper 
or Va cup drained chopped 
pimiento, 
2 tablespoons butter or oleo, 
2 cups cubed cooked chicken 
or turkey, 
IVa cups (10% ounce can) 
condensed cream of chicken 
soup, 
Vz cup (4 ounce can) drained 
mushroom 
stems 
and 
pieces.. 
In fry pan, saute carrots, 
onions and green pepper 
and red pepper in oleo, until 
tender. Remove from heat. 
Add chicken, undiluted soup 


9 ^ ,qay^hfooms; 


BROCCOLI CASSEROLE 
Mrs. Robert L. Shinn 
35249 Salem Grange Road 
Salem, Ohio44480 
1 package frozen broccoli 
(green beans or cauliflower 
may be substituted). 
1 10% oz. can cream of 
mushroom soup, 
1 package frozen French 
fried onion rings, 
1 cup sharp chedaar cheese, 
Bread crumbs, 
Enough milk to make white 
sauce. 
Melt cheese in casserole 
greased with butter. Place 
in layers broccoli, soup, 
onions, 
bread 
crumbs. 
Cover with cheese sauce 
and bake in 350 degree oven 
for 45 minutes. - 


T U N A 
N O O D L E 
CASSEROLE 
Luanne Bardo 
30360 Georgetown Rd. 
Salem. Ohio 
1 10 oz. pkg. noodles 
1 can (10% oz.) mushroom 
soup, 
1 can (4 oz.) strained 
mushrooms, 
1 6% oz. can tuna, 
1 tablespoon butter, 
Va cud milk. , 
Vz cup crushed potato chips. 
Bnng to boil 4 to 6 cups 
water. Add dash of salt and 
noodles. Continue to boil 
until noodles are cooked. 
Then remove from heat. 
Pour into casserole dish and 
add soup, tuna, mushrooms 
and butter and milk. Season 
to taste with salt, pepper. 
Stir up completely being 
sure to break tuna pieces 


Spices Can Add 
, 


Perk Up Humdrum Menus 


Artichokes — Bay leaves 
Asparagus — Mustard, 
sesame seed, tarragon 
Beets — Allspice, bay leaves, 
chervil leaves, cinnamon, 
cloves, dill, ginger, mustard 
Broccoli — Caraway, cay­ 
enne, dill, marjoram, mus­ 
tard, rosemary, tarragon 
Brussels sprouts — Caraway, 
dill, marjoram, mustard, 
sage 
Carrots — Allspice, bay 
leaves, caraway, cloves, 
curry powder, dill, ginger, 
mace, marjoram, poppy 
seed, sage, sesame seed, 
thyme 
Cauliflower — Carawav, cay­ 
enne, celery seed, dill, 
mace, nutmeg, paprika, 
tarragon 
Com — Cayenne, chili 
powder, curry powder, 
nutmeg, oregano 
Green beans — Cayenne, 
chili powder, chives, cinn­ 
amon, dill, marjoram, mus­ 
tard, oregano, rosemary, 
sesame seed 
— Marjoram, nutmeg, 
oregano 
Lima beans — Cayenpc, chili 
powder, curry powder, dill, 
nutmeg, rosemary, sage 
Mushrooms — Oregano, rose­ 


mary, tarragon, thyme 
Mustard greens — Oregano 
Onions — Bay leaves, cara­ 
way, curry powder 
(creamed onions), mace, 
marjoram, mustard, oreg­ 
ano, rosemary, sage, thyme 
Peas — Chili powder, marjo­ 
ram, oregano, poppy seed, 
rosemary, sage 
Potatoes — Bay leaves, cara­ 
way, celery seed, chives, 
curry powder (creamed 
potatoes), mace, mustard, 
nutmeg, oregano, paprika, 
poppy seed, rosemary, sage, 
sesame seed, tarragon, 
thyme 
Spinach — Allspice, basil, 
chervil leaves, cinnamon, 
marjoram, nutmeg, oreg­ 
ano, sesame seed, tarragon 
Squash — Allspice, bay 
leaves, cinnamon, cloves, 
dill, ginger, marjoram 
(summer squash), nutmeg, 
sage (winter sauash), 
sesame seeds, thyme 
Sweet potatoes — Cinnamon, 
cloves, nutmeg, poppy seed 
Turnip greens — Oregano 
Turnips — Allspice, caraway, 
celery seed, cinnamon, 
dill, sage 
Zucchini — Bay leaves, dill, 
marjoram, poppy seed, sage 
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up. Top with crushed chips 
and bake in pre-heated oven 
at 350 for 45 minutes or 
brown on top. This makes a 
delicious but quick meal! 
Try it, you’ll like it! 


CHEESESOUFFLE 
Mrs. Rachel Peppel 
319 E. Washington SL 
Lisbon, Ohio 
5 slices of white bread, 
Butter both sides, then 
cube. 
Grease 1% quart baking 
dish. Place layer of buttered 
bread 
cubes, 
then 
a 
generous layer of grated 
cheese (American), layer of 
bread, until all is used. 
Mix 1 cup milk, 
2 eggs, 
% teaspoon dry mustard, 
Vz teaspoon salt. 
Pour above over bread 
and cheese. Bake in oan of 
water at 350 degrees for one 
hour. May be prepared the 
day before. 


MACARONI 
STUFFED PEPPERS 
Mrs. Donna Perich 
789 Jennings Ave. 
Salem, Ohio 
6 green peppers, 
1 
cup 
cooked 
elbow 
macaroni, 
one-third pound American 
cheese, grated, 
1 cup cooked tomatoes, 
1 cup soft bread crumbs, 
Va teaspoon Worcestershire 
sauce, 
Va teaspoon salt. 
Cut slice from top of each 
reen pepper and cook in 
oiling salted water 5 
minutes. 
Drain. 
Mix 
remaining 
ingredients, 
saving one-third of cheese 
for top. Fill peppers and 
sprinkle remaining cheese 
on top. 
Bake in moderate oven at 
350 degrees for 3u minutes. 
Ser /es 6. 


POTATO CASSEROLE 
Mrs. Barton Wnnderiin 
2328 Goshen Rond 
Salem. Ohio44400 
2 pounds frozen hash brown 
potatoes, 
% cup melted butter, 
1 teaspoon salt, 
Va teaspoon pepper, 
% cup chopped onion, 
1 can cream of chicken soup 
(undiluted), 
1 pint sour cream (com­ 
mercial), 
2 cups grated sharp cheddar 
cheese, 
2 cups crushed corn flakes, 
Vi cup melted butter. 
Defrost potatoes 
and 
combine in a large mixing 
bowl with % cup melted 
butter. Add salt, pepper, 
soup, onion, sour cream, 
and 
cheese, 
blend 
thoroughly. Pour into a 
greased 9 x 13 inch baking 
aish cover with corn flakes 
mixed with Va cup melted 
butter. Bake at 350 degrees 
for 45 minutes. Serves 16. 


HAM-APPLE 
CASSEROLE 
Marie Franks 
RD6 
Salem. Ohio 
Ham, slice 1-inch thick, 
2 cloves, 
8 tablespoons brown sugar, 
1 tablespoons onion juice, 
3 or 4 tart apples, 
1 tablespoon butter, 
1 cup boiling water. 
Stick cloves in ham. Rub 
meat with brown sugar and 
place into a baking dish. 
Add onion juice, Pare, core, 
and quarter tart apples and 
place over ham. Sprinkle 
with 
remaining brown 
sugar and dot with butter. 
Ada boiling water, cover 
and bake in moderate oven 
(350 degrees F.) until meat 
and apples are tender. 


When you are adding 
chopped salted peanuts to 
cookie dough, omit the salt 
in the recipe. 
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TUNA'N* MACARONI 
Sherry Blanchard 
25 Camelot Dr. Apt 3 
Columbiana, Ohio 44408 
2 (6*6 oz.) cans bit size tuna, 
8 
oz. 
package 
elbow 
macaroni, 
3 oz. can sliced mushrooms, 
3 hard-cooked eggs, 
3 
tablespoons 
finely 
chopped onions, 
lA 
teaspoons 
’ Wor­ 
cestershire sauce, 
3 tablespoons butter, 
3 tablespoons flour, 
1 cup milk, 
*6 
cup 
(2 
oz.) 
diced 
American cheese. 
Cook macaroni, drain and 
place in greased casserole. 
Sprinkle tuna and quartered 
eggs over macaroni. Melt 
butter, add onion, cook one 
minute. Stir in flour. Add 
milk and mushrooms. Cook 
until it thickens. Salt and 
pepper to taste. Combine 
sauce and cheese. Stirjuntil 
cheese melts and then pour 
over macaroni and tuna. 
Bake at 350 degrees F. until 
hot and ligh 
Serves six. 


Drain and rinse \yttb cold 
water. Chop coarsely. 
Drain and save liquid: 
1*6 cups cooked or canned 
peas. 
Mix together in saucepan: 
2 tablespoons flour, 
*6 teaspoon salt, 
*6 teaspoon pepper. 
Stir in slowly: 
two-thirds cup evaporated 
milk, 
2*6 tablespoons liquid off 
peas. 
Boil slowly for two minutes 
or until mixture thickens. 
Add: 
l cup or 3 oz. grated 
American cheese or diced 
packaged variety. 
*6 teaspoon grated onion. 
Stir until cheese melts. 
Remove from heat. Add 
macaroni and drained peas. 
Pack into a shallow pan. 
Chill until firm. 
Set oven at 375 degrees. 
Roll 2 two-thirds cups of# 
corn 
flakes 
into 
fine 
crumbs. Cut cold macaroni 
mixture into four pieces. 
Shape like pork chops. Roll 
eacn chop in corn flake 
crumbs. Put in greased, 
shallow baking pan. Dot 
tops with bits of four 
teaspoons butter or other 


A' “DINNER’ ' FOR TWO” LOAF 


BEEF CASSEROLE 
SUPREME 
Mrs. B. J. Grove 
12324 BeaverCreek Rd. 
Salem, Ohio 44460 
1 pound ground beef, 
V4 cup onion chopped. 
Cook together in skillet, 
drain off fat. Stir in 1 - 8- 
ounce can stewed tomatoes. 
1 can tomato soup. 
2 teaspoons salt. 
clove of garlic if desired. 
Simmer 10 to 15 minutes. 
Blend in: 
1 cup sour cream, 
3 ounce package cream 
cheese. 
Separately 
cook 
one 
package 
medium 
wide 
noodles. Drain, Combine all 
together 
then 
put 
in 
casserole. Bake covered 350 
degrees for 30-35 minutes.! 


browned.! shortening. Bake 20 minutes 
or until 
“ cu tlets” are 
thoroughly hot. Serve at 
once. 
* 


Now an intimately-sized loaf * 
of breacLseems to have won 
its regular place in the freez­ 
er and hearts of the all-too- 
harried and busy bachelor ’ 
career girl, and as well, an / 
equal number of kitchen-ori­ 
ented males. 
Weighing only 53A ounces, 
this freezer-to-oven bread is 
loaded with aromatic, real 
“ back-home,” fresh-baked fla­ 
vor and goodness. Because it 
is actually frozen, fresh yeast 
dough containing the purest 
of ingredients, it has abun­ 
dantly earned its immediate 
and phenomenal success. 
But the wonder of it all is 
the effortless ease with which 
the most “ undomesticated” 
c an , w ith 
p ro fe ssio n a l 
aplomb, bake up an appreci­ 
ative storm of “ooohs” and 
“aaahs” from the .awed but 
taste-happy guest. Baking in 
one’s own kitchen is a rare, 
pleasant experience indeed, 
permeating the entire house­ 
hold with the nostalgia fra­ 
grance of fresh baked bread. 


tablespoonfuls of dough into 
a mixture of XU cup melted 
butter and 1 cup bread 
crumbs; roll to coat with 
crumbs. 
• Add this dum pling 
casserole. 
to 


Salads 


SAUERKRAUT SALAD 
Mabel Yates 
308 Ridge Street 
Leetonia, Ohio 44431 
2 pound jar of kraut, rinse 
oft with water, 
1 chopped green pepper, 
1 chopped onion, 
1 cup chopped celery, 
** cup vinegar, 
1 cup sugar. 
cup salad oil. 
Let set over night. Dish 
out as desired. 


*/4 cup salad oil or shor­ 
tening. 
! Add: *6 teaspoon salt, 
. *6 teaspoon pepper and 1 
| cup water (part onion liquid 
'm ay be used); Cover and 
; simmer 30 minutes or until 
• tender. 
.Transfer: To large baking 
* dish (14x lOx 2or 13 x 9 x 2), 
to 24 minutes. 
13-quart casserole or 2 
Coat: 2 pounds veal round smaller casseroles. 
steak 
(cut into 
2-inch I Heat: One can condensed 
>ieces) with mixture of one-1 cream of chicken soup in 
skillet used for browing 
: meat. 
..-v- . 
Blend In: i% cups water 


CALIFORNIA 
CASSER­ 
OLE 
Mrs. Penny Lippiatt 
RD4 Salem-Warren Rds. 
Salem, Ohio44460 
Bake at 425 degrees for 20 


. D l < 
* third cup flour and 
I 
paprika. 
eal thoroughly in 


gradually. Bring to boil, 
stirring constantly. Com­ 
bine with meat and gravy. 
Add: 1% cups small cooked 
onions (1 lb. can, drained). 
Top with: 14 to 16 butter 
crumb dumplings. 
Bake: Uncovered in hot 
oven (425) degrees) 20 to 25 
minutes until deep golden 
brown. 
Serve with: Sauce made by 
heating: 
1 can condensed cream of 
chicken soup, 
1 cup sour cream just to 
boiling. (Add milk if winner 


sauce is desired.) 
Butter Crumb Dumplings 
Sift together into mixing 
bowl: 
2 cups sifted flour, 
4 teaspoons double-acting 
baking powder, 
\z teaspoon salt, 
1 teaspoon celery seed, 
1 teaspoon dry onion flakes. 
(1 tablespoon poppy seed, if 
desired.) 
Add: 
V4 cup salad oil, 
1 cup milk. 
Stir until moistened. 
D r o p : 
R o u n d e d 


Cooking Hints 


When you are making up 
ackage of cherry-flavor 
gelatin, add canned dark 
itted cherries (drained 
rom a can) and walnuts. 
Use this mold as a salad on 
smorgasbord or as a 
dessert tor a regular meal. 
To insure crisp lettuce 
leaves, lseparate them from 
the core and wash in cold 
w ater; drain thoroughly 
and 
dry 
with 
paper 
toweling. Keep the lettuce 
w rapped in 
the 
dam p 
toweling and store in the 
refrigerator for several 
hours before using. 


Frozen mixed fruit (after 
thawing) may be mixed 
w ith. canned 
drained 
Mandarin oranges if you 
need to stretch the fruit. 
Serve as dessert. 


BRAISED ONIONS 
AND CARROTS 
Mrs. Michael J. Trains 
1651 East State Street 
Salem, Ohio44466 
3 tablespoons butter, 
1 medium onion, thinly 
sliced and separated into 
rings, 
1 large tomato, pelled, 
chopped and finely chopped, 
8 small carrots, peelea and 
sliced lengthwise into Vfe- 
inch thick pieces, 
% teaspoon salt, 
XM teaspoon cayenne pep- 
per, 
j 
*/4 cup finely chopped green | 
onions, including 2 inches of 
green stem, 
2 
tablespoons 
finely 
chopped parsley. 
Melt butter in heavy 10-12- 
inch skillet over nigh heat. 
Drop onion rings in, stirring 
frequently, cook for 8 to 10 
minutes until golden brown. 
Add the tomatoes, raise the 
heat and boil briskly, until 
most of the liquid has 
evaporated. Stir in carrots, 
salt and pepper. 
Pour in just enough water 
(*6 to % cup) to barely 
cover the carrots, bring to a 
boil and cover the slcillet. 
Reduce heat to low and 
sim m er 
for 
about 
10 
minutes or until the carrots 
are just ender. Transfer the 
carrots and sauce to a 
heated serving bowl, and 
sprinkle with chopped green 
onions and parsley. 
Serves 4 to 6. 


MACARONI “ CUTLETS” 
Meatless Main Dish 
Mrs. Elva Day 
261 N. Roosevelt Ave. 
Salem, Ohio 44466 
Boil until tender: 
% cup broken macaroni or 
spaghetti, 
4 *6 cups boiling water, 
I teaspoon salt. 


If you've tgken a good 
look in supermarket freez­ 
ers lately, you have to be 
im pressed 
with 
w hat’s 
happening in the Frozen 
Food industry. There is an 
enormous variety of tasty 
and exciting dishes to 
choose from, for each meal 
of the day — all designed to 
make life easier for you, the 
housewife. 
Frozen foods are time- 
savers, labor-savers, wife- 
savers. They’ll continue to 
provide you and your family 
with the very best in taste, 
nutrition and adventurous 
eating, but only if they’re 
handled with one thought in 
mind: They were bought in 
a frozen state, and should be 
kept frozen until ready for 
use. The food processor and 
your grocer have done their 
very best to bring you these 
quality foods in top con­ 
dition. The rest is up to you. 
If you should select’ a 
package from 
the store 
freezer which feels soft to 
the touch, or a can or carton 
in which the contents gurgle 
when shaken, by all means 
talk to the store manager. 
Their equipment might be 
faulty, or maybe the foods 
are stored above the frost 
line, or perhaps were left 
standing in the aisle for a 
lengthy 
period. 
The 
manager wants to know 
about these abuses, because 
he wants you to come back 
to buy those products, and 
others, again and again. 
Once you get the frozen 
products home, be sure that 
your equipment for storing 
them is capable of giving 
them the treatment they 
deserve. Here are a few tips 
on the selection and care of 
your home freezer: 
DON’T select a home 
freezer larg er than 
is 
needed to accommodate a 
reasonable supply of frozen 
foods. Oversize equipment 
sometimes encourages the 


tm 


DON’T place those foods 
you just 
place I 
6 rought from the 


IT'S TIME YOU COT TO KNOW YOUR FREEZER 


housewife to stock up on 
more foods than can be 
consum ed 
within 
the 
recom m ended 
sto ra g e 
period of 3 to 4 months for 
commercially frozen foods. 
DO 
take 
into 
con­ 
sideration the amount of 
space 
available 
for 
placement of the equip­ 
m ent, 
as well 
as 
the 
direction in which you wish 
the door to open. If you’re 
not overly ambitious about 
defrosting, choose one of the 
labor-saving 
frost-free 
models. (They do, howeVer, 
use a little more electricity 
than the other type.) If your 
family is a large one, by all 
means purchase a case 
large 
enough 
to 
ac­ 
commodate your needs and 
still allow some circulation 
of air around the stored 
foods. 
—' 
DON’T 
shirk 
your 
defrosting duties. If you’re 
not fortunate enough to 
have a frost-free appliance, 
keep a wary eye on die frost 
accumulation. 


DO defrost every 2 to 3 
m onths (more often, if 
indicated), to insure op­ 
tim um 
storage 
and 
minimum _ temperatures. 


Frost build-up will ad ­ 
versely affect your freezer’s 
efficiency, thus resulting in 
a gradual rise in tem­ 
perature. (Be sure to keep 
one or more of those handy 
styrofoam picnic hampers 
available, to hold the frozen 
foods 
while 
you 
are 
defrosting.) And do read the 
manufacturer's instructions 
carefully. 
DON’T neglect periodic 
checks of your freezer’s 
operating temperature. 
DO keep a thermometer 
inside. If temperature ri$es 
above 20 degrees F., first 
„turn 
the 
tem perature 
control to a lower setting. If 
this isn’t the answer, try 
defrosting. If all else fails, 
contact the manufacturer’s 
service department or a 
reputable service firm to 
i 
;ive it a going-over. Ideally, 
reezers should maintain a 
temperature of 0 degrees F. 
M a x i m u m 
a l l o w a b l e 
reading for frozen food 
holding would be no warmer 
than 20 degrees F. 
DON’T 
store 
newly 
purchased foods in front of 
older items in your freezer. 
DO rotate the foods, so 
that earlier purchases are 
used first. 


market on the top shelf. No 
matter how quickly you get 
them home, a little thawing 
has taken place. 
DO relegate them first to 
the bottom shelf, because 
it’s the coldest. 
DON’T 
overload 
the 
•shelves. 
DO keep the freezer well 
stocked with an 
infinite 
variety of delicious frozen 
foods, but allow space for 
efficient circulation of the 
cold air. 
. DON’T panic if your 
house or community ex­ 
periences a 
tem porary 
power failure. Freezers can 
maintain their contents in a 
safely frozen state for as 
long as 48 hours, but only if 
the freezer door is not 
opened frequently, thus 
permitting the cold air to 
escape. 
DO check the condition of 
the foods when the power 
returns. If they are soft, but 
still cold, they can be re­ 
frozen. But don’t keep them 
around too long. If the food 
is warm, or has an “off” 
odor, by all means quickly 
dispose of it. 
DON’T try to freeze your 
own home-made dishes in 
your home 
freezer. 
It 
simply cannot perform the 
freezing process quickly 
enough to provide optimum 
flavor and appearance in 
most prepared or pre­ 
cooked foods. 
DO use any home-frozen 
foods within two to three 
weeks, 
as 
the 
slow er 
freezing process is not 
conducive to long-term 
freezer storage. And make 
sure that they are well 
wrapped in freezer paper, to 
avoid “freezer burn. 
If you have young’uns in 
the house, keep the freezer 
door locked against their 
curiosity and mischievous 
explorations. 
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a u t u m n 
FRUIT SALAD 
Mrs. Twila Lora 
1869 Whinnerv Road 
Salem* Onio 
2 (3 oz.) packages, lemon 
flavor gelatin, 
2 cups HOT water, 
I i/2 cups cold water, 
1 (8 oz.) can cru sh ed 
pineapple,) ^ 
WHOLE 


cranberry sauce, 
chilled 
2 apples, cut into sm al 
pieces 9 
1 
c u d diced celery 
(op­ 
tional). 
Directions: 
Dissolve gelatin in hot 
water, Add cold w ater and 
pineapple; chill. 
When mixture starts 
thicken, add c ran b erry 
sauce, apples and celery 
Pour into pan (size 12” j 
7Vfe”). Chill until firm. 
Serve on greens, toppec 
with mayonnaise. Makes 
to 10 servings. 
This can Be m ade ahead 
for club or luncheons. 


RIBBON SALAD 
Miss Anita Smith 
7131 Cool Road 
Canfield, Ohio 


1 package (3 oz.) 
each 
lemon, lime and raspberry 
gelatins, 
3 cups boiling water, 
\Vz cups cola water, 
1 cup miniature or diced 
marshmallows, 
2 packages (3 oz. each) 
cream cheese, softened, 
% cup mayonnaise, 
1 cup whipped cream , 
I can (1 pound 4Vfe ounces) 
crushed pineapple. 


Dissolve gelatin flavors 
separately, using 1 cup 
boiling water for each. Stir 
marshmallows into lemon 
gelatin; set aside. Add % 
cup cold water to lime 
gelatin ; pour into a 13 x 9 x 
2-inch pan. Chill until set, 
but not firm. Add % c u d cold 
water to raspberry gelatin; 
set aside at room tem ­ 
perature. Then add cream 
cheese to lemon m ixture; 
beat until blended. Chill 
until slightly thickened. 
Then blend im mayonnaise, 
whipped 
cream , 
and 
crushed pineapple. Chill 
until very thick; spoon 
gently over lime gelatin. 
Chill until set, but not firm. 
Meanwhile, chill reasp- 
berry 
gelatin 
until 
thickened; pour over lemon 
gelatin. Chill until firm. To 
serve, cut in squares. 


STRAWBERRY 
GELATIN SALAD 
Mrs. June Chamberlain 
RD2 
Columbiana, Ohio 


2 
packages 
(3 
oz.) 
strawberry gelatin, 
2 cups Hot water, 
2 cups Cold water, 
1 pint frozen strawberries. 


Place the jello in a 13x9x 
2” dish. Pour the hot water 
over the gelatin and stir 
until dissolved. Stir in the 
cold water and then add the 
strawberries. Let this set in 
the refrigerator until jelled. 
1 package lemon gelatin, 
1 cup hot water, 
Vi 
lb. 
m arshm allow s 
(miniature), 
1 package (small) cream 
cheese, 
1 can (No. 2) crushed 
pineapple, * 
Vz pint whipped cream , 
1/2 cup chopped nuts. 


Place the gelatin in a 2 
quart sauce pan. Stir in the 
hot water until dissolved. 
Add the marshmallows and 
cream cheese. 


Place the sauce pan on the 
stove over low neat until 


‘cfissoh4d) L tT cdoL .^ * 1 
Add the pineapple and 
whipped cream . 
Pour this mixture on top 
of the straw berry gelatin. 
Garnish with chopped nuts. 


FROZEN SALAD 
Mrs. George Mercer 
740 Highland Ave. 
Salem, Ohio 44460 
1 cup drained, crushed 
pineapple, 
1 10 oz. bottle maraschino 
cherries, drained, 
5 tablespoons confectioners 
sugar. 
Mix and let stand one 
hour. Drain. 
Blend Together: 
1 sm all package (3 oz.) 
cream cheese, 
x/z cup salad dressing. 
Ada to first mixture. Fold 
in xk pint cream , whipped. 
Freeze in mold or loaf pan 
or individuals, as desired. 
To Serve: 
Slice (or unmold for 
dividual) and serve 
lettuce. 


in- 
on 


CARROTSALAD 
Mrs. Debbie Evans 
458 Cherry Fork 
Leetonia, Ohio 44431 
2 cups shredded carrots, 
% cup pineapple, drained, 
Vz cup coconut flakes, 
Vz 
cup 
sm all 
m a r­ 
shmallows. 
Dressing 
2 tablespoons sour cream, 
2 tablespoons honey, 
2 
tablespoons 
salad 
dressing, 
2 tablespoons lemon juice. 
Mix altogether and let set 
for 2 hours before serving. 
Chill. You may add some 
m ore honey for flavor. 


PINEAPPLE CREAM 
CHEESESALAD 
Agnes Scott 
1515 VanBuren Ave. 
Salem, Ohio 44460 
No. 
2 
can 
crushed 
pineapple, 
1 cup sugar, 
unflavored 


cream 


envelopes 
gelatin,. . 
8 oz. package 
cheese, 
large envelopes whipped 
topping mix, 
or 3 graham crackers 
rolled into crumbs. 
Mix pineapple and sugar 
together boil 
5 minutes. 
Dissolve unflavored gelatin 
in V2 cup cold water and mix 
w ith pineapple m ixture. 
Cbol until lukewarm. 
W hip topping mix as 
directed on package and 
add cream cheese. Whip 
together until 
thoroughly 
mixed and add to pineapple 
m ixture, pour into large 13 x 
baking dish, sprinkle 
graham cracker crumbs on 
top. Place in refrigerator 
until set about 3 hours. 


TUNA-RONI SALAD 
Sherry Blanchard 
25 Camelot Dr. Apt. 3 
Columbiana, Ohio 
8 oz. box shell macaroni, 
1 can (6V2 oz.) tuna, flaked, 
1 No. 303 can English peas, 
drained, 
Vz cup celery, diced, 
1 cup cheese, cubed, 
one-third cup sweet pickles, 
chopped, 
3 pimientos, chopped, 
%-l cup salad dressing, 
Salt and pepper to taste, 
Pim iento strips, paprika or 
iaTd-cooked egg wedges 
(garnish). 
Cook macaroni in boiling 
salted water until tender; 
d ra in . .Rinse with cold 
w a te r. 
Com bine 
all 
in g red ien ts. 
Mix 
well. 
G arnish 
w ith 
pim iento 
strip s, paprika or egg 
wedges. Salad may be made 
the day before serving if 
desired. 8-10 servings. 


11 1 p t-ltto x terhofi 
fasp-f 
berry gelatin, 
1 cup water, 
1 8 oz. cake cream cheese, 
1 cup sugar, 
1 teaspoon vanilla, 
1 can evaporated milk (13 
oz.). 
Roll graham crack ers 
into fine crumbs. Add butter 
melted and stir together. 
Pat the crumbs on 
the 
bottom of an 8 x llVfe inch 
dish keeping V4 cup of the 
crumbs to sprinkle on top. 
Let cool. 
Dissolve the gelatin in the 
1 cup boiling water. Let 
stand till set. Then cream 
together the cream cheese, 
sugar and vanilla. Set aside. 
Beat the evaporated milk 
until it stands m peaks. Now 
put the gelatin and cheese 
mixture together and beat 
well. Then into this beat the 
evaporated milk. 
Put this on top Of the 
crumbs in the 8 x 11 Vz inch 
dish. Sprinkle with the V4 
cup of cracker crumbs. Put 
in the refrigerator until set. 


LEMON SALAD 
Leah Hitchcock 
37 S. Cross St. 
Columbiana. Ohio 
Dissolve: 
Large box lemon gelatin 
in 2 cups boiling water. 
Add: 
2 cups cold 7-Up or Teem, 
let set. 
D rain: 
2V2 can crushed pineapple, 
(save juice). When gelatin 
is set add pineapple and 1 
cup small marshmallows. 
Filling: 
1 egg, 
one-third cup white sugar, 
2 tablesDoons corn starch., 
1 cup juice. 
Cook till thick. Cool. Whip 
one 
package 
whipped 
topping mix and fold into 
topping, spread on top. 
Make the day before ser­ 
ving. 


COLA SALAD 
Mrs. Evelyn Klemann 
345 N. Indiana Blvd. 
Salem, Ohio 
1 cup black pitted cherries, 
1 
No. 
2 
can 
crushed 
pineapole, 
1 regular size box cherry 
gelatin, 
1 
regular 
size 
box 
strawberry gelatin, 
1 
cup pecans 
(may 
be 
omitted), 
2 regular size bottles cola, 
2 small packages cream 
cheese. 
Directions: Drain juice 
from fruits. Bring to a boil, 
add gelatin powder, stir. 
Gradually add this liquid to 
softened cream cheese, 
blend so cheese is well 
distributed. Add the two 
bottles of cola, cherries and 
pineaple, and pecans. Cover 
top with miniature m ar­ 
shmallows, and chill. 


CHEESECAKE 
Mrs. Arlene Blasiman 
R D 1 Canfield Rd. 
Columbiana, Ohio 
28 graham cracker squares, 


l/4 cup butter. 


PINEAPPLE SALAD 
Mrs. M argaret Stanley 
RD 4 Middleton Rd. 
Salem, Ohio 44460 
Heat together: 
1 cup crushed pineapple, 
2 taolespoons lemon juice, 
»/4 cup sugar. 
Soak 
one 
tablespoon 
unflavored gelatin in one 
half cup cold water, and add 
to hot mixture. Cool. When 
mixture begins to congeal 
add: 
1 cup grated A m erican 
cheese, 
Vz cup whipped cream and 
mix 
well. 
Serve 
with 
pineapple dressing. 
Pineapple Dressing 
Thin x/z cup mayonnaise 
with 1 tablespoon pineapple 
juice. Fold in 1 tablespoon 
chopped pimientos. Put on 
lettuce leaf.- 


MANDARIN ORANGE 
SALAD 
Mrs. Harold C. Milliken 
3192 Depot Road 
Salem, Ohio44460 
3 cups marshmallows (cut 
in quarters). 
- 


Jl 
foz4 14ar i Imkndarin 
oranges, 
1 
sm all 
can 
chunk 
pineapple, 
l/z pint sour cream . 
Drain fruit over night. 
The next day, mix fruit with 
sour cream . Go GOOD and 
so EASY! 


ZUCCHINI RELISH 
Mrs. Harold Culler 
P. O. Box 127 
Damascus, Ohio 
Grind and let stand over­ 
night: 
10 cups zucchini squash 
(only takfe seeds out) leave 
skin on. 
4 cups onions, 
5 tablespoon salt. 
Rinse in cold water next 
morning. 
Grind: 
1 red^>epper, 
1 green pepper, 
Add to syrup with zuc­ 
chini and onion syrup: 
2‘/4 cups vinegar, 
4xz cups white sugar, 
2 teaspoons dry m ustard, 
1 tablespoon nutmeg, 
1 teaspoon tumeric, 
1 tablespoon celery seed, 
Vz teaspoon pepper. 
Cook 30 minutes. Seal in 
jars. Add 1 teaspoon green 
vegetable coloring if you 
wish. 


HOLIDAY 
FRUIT SALAD 
Mrs. Donald Leffel 
351 Quincy Ave. 
Columbiana, Ohio 
1 1 pound 14 ounce can of 
fruit cocktail, with juice, 
1 bunch of Em peror or 
Tokay grapes, cut in halvr • 


and3S*deftf» n * ' rsci * 
4 bananas, Sliced;' * 1 ' 
4 oranges, peeled, seeded, 
and cut up, 
x/z to 1 cup chopped nut- 
meats (can be walnuts or 
mixed nuts). 
Mix all the fruit in one 
bowl. Chill thoroughly and 
serve. 


AVOCADO-ONION 
SALAD 
Melba Kinard 
P. O. Box 204 
HanoVferton, Ohio 
3 small avocados, 
3 tablespoons salad oil, 
Vz teaspoon salt, 
Pinch sugar, 
1 tablespoon vinegar from 
sweet pickled onions, 
1 Bermuda onion chopped, 
Sections 1 large orange, 
Greens, 
1 tablespoon lemon or lime 
juice. 
Mix the oil, salt, sugar, 
and lemon or lime juice v. ith 
the liquid from pickled 
onions. Mix with the onions 
and orange sections. Cut 
avocados in half. Remove 
peel if you wish. Fill hollows 
with 
the 
m ixture 
and 
garnish plate with greens. 
Six servings. 


CHERRY 
GELATIN SALAD 
Mrs. Ron Craig 
RD4 
Western Reserve Rd. 
Salem, Ohio44460 
6 oz. * package cherry 
gelatin, 
2 cups boiling water, 
1 20 oz. can pineapple tid­ 
bits, 
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1 21 oz. can cherry pie 
filling, 
1 envelope whipped topping 
mix, 
1 3 oz. 
package cream 
cheese. 
Dissolve jello in water, 
then add pie filling and 
pineapple. Pour into large 
(13 x 9) pan. In separate 
bowl, mix whipped topping 
mix and beat in cream 
cheese. 
When gelatin is 
alm ost set, fold in whipped 
topping 
mix and 
cream 
c n e e s e 
m i x t u r e . 
Refrigerate until set. Serve. 


SALAD DRESSING 
Alan Zutell 
487 E. 4th St. 
Salem, Ohio 
3 large eggs, 
xk cup white sugar, 
1 teaspoon dry m ustard, 
v2 teaspoon salt, 
Vz teaspoon pepper, 
Vz cup vinegar, 
1 tablespoon cornstarch, 
2 tablespoons I itter, 
1 cup milk. 
Put all inged.ents except 
butter in top of double 
boiler. Beat with hand bixer 
or rotary beater until well 
blended. Add butter and 
cook in double boiler over 
low heat until thick and 
cream y. Remove from heat 
and let cool. Store in airtight 
container in refrigerator. 
Stir before using. 
This adds a delicious 
flavor when used in potato 
or macaroni salad or on 
sandwiches. 


Deviled Mushrooms on Broccoli 


Here is an eye-appealing luncheon dish that is easy to pre­ 
pare. This sauce has a delectable yet subtle flavor thanks to 
the pimiento, mushrooms and mustard added to the non-dairy 
creamer which serves as the base. 


2 tablespoons butter 
3 tablespoons flour 
2 cups frozen non-dairy creamer 
2 teaspoons prepared mustard 
1 Y i teaspoons salt 
Dash chili powder 
2 teaspoons frozen chopped chives 
V i teaspoon chopped pimiento 
2 cans mushrooms, undrained 
6 frozen cooked broccoli spears* 
6 slices toast 


Melt butter and blend in flour. Add non-dairy creamer and 
stij until smooth and thick. 
Stir in mustard, salt, chili 
powder, chives, pimiento and mushrooms. Heat thoroughly, 
stirring constantly. 
Arrange hot broccoli spears on slices of toast. Top with 
mushroom mixture and serve immediately. 


• Or Asparagus. 


THEY JUDGE THE RECIPES. These three 
;e the hundreds of 


^ 
Salem's Only Home Owned 
Department Store 


Attractive Ways 


to Cook and Serve 


Coming Ware Menu-ette Set 


Freeze, Cook, Serve — 


Pictured - "Floral Bouquet 


1-Pint Covered Saucepan 
1%-Pt. Covered Saucepan 
6%-Inch Covered Skillet 
Boxed Set 


Pyrex Sculptured Ovenware 


The Salad Set Contains 


‘10.00 
Boxed Set 


2-Qt. Bowl with Tray 
Tossers 
4 - 16-oz. Bowls 
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entries in this year’s Salem News “Cookbook” contest. They are (1. to r.) Mrs. Earl 
Sulea of Salem, who has done home catering for a number of years; Mrs. Marjorie 
Sponcil, extension home economics agent in Columbiana County, and Mrs. Dorothy 
(¿ok, retired “homeec” teacher at Salem High School who now supervises the Salem 
Y-Teens at the YWCA. 


Salads 
LEMON 
PUDDING DELIGHT 
Mrs. Jam es Garrison 
120 Green Street 
Lisbon, Ohio44432 
1 6 oz. lemon gelatin, 
2 cups hot water, 
2 cups 7-Up or gingerale, 
2 bananas - finely diced, 
20 oz. can drained, crushed, 
pineapple (reserve juice), 
1 
cup 
m iniature 
m ar­ 
shmallows. 
Dissolve gelatin in hot 
water. Stir in beverage. Stir 
in remaining ingredients. 
Pour mixture into oblong 
dish. 
P la ce 
in 
the 
refrigerator until firm. 
Topping 
1 egg, 
1 cup sugar, 
2 tablespoons butter, 
1 cup pineapple juice, 
Pinch salt. 
C om bine 
ingredients. 
Cook till thick. Let cool. Add 
1 package whipped topping 
m ix. 
Spread 
puaaing 
mixture over firm gelatin. 
Sprinkle top with grated 
sharp cheese. Let stand at 
lea st 
six 
hours 
before 
serving. 


“ RAW CAULIFLOWER” 
SALAD 
Doris Borton 
544 Walnut St. 
Salem, Ohio 
1 medium head cauliflower, 
3 finely sliced celery stalks, 
1 10-oz. package frozen 
green peas or 1 1-pound can 
peas drained, 
1 grated onion, 
1 cup mayonnaise, 
112 teasppons seasoned si t, 
>2 
teaspoon 
seasoned 
pepper, 
3 or 4 tablespoons milk. 
Trim 
and 
wash 
cauliflower and break into 
small flowerets. Combine 
all remaining ingredients, 
toss lightly and chill well. 
Makes 8 servings. 


x 13 pan and let set in 
freezer part of refrigerator 
for 2 hours. May be made 
the night before. Leave in 
freezer until a short time 
before serving. 


GLADYS LAURENCE 
FRUIT SALAD 
Mrs. Thomas Hedge 
185 W. 16 th Street 
Salem, Ohio 44460 
Early in the day: 
Dissolve 1 3 oz. package 
lemon gelatin and 1 3 oz. 
package orange gelatin in 2 
cups boiling water. 
Cool 
until slightly thickened. 
Into a 13 x 9 inch loaf pan 
Put: 
.. 
^ 
2 bananas - sliced, 
1 
15 
oz. 
can 
crushed 
pineapple (drain and save 
juice), 
1 
cup 
m iniature 
m ar­ 
shm allow s 
and 
the 
thickened gelatin. Chill until 
set and add: 
Topping: 
Mix together in saucepan 
1 beaten egg, V a cup sugar, 
1 cup reserved pineapple 
juice, 
2 tablespoons butter, 
2 tablespoons flour. 
Cook until thick, then cool 
completely. 
Fold 
in 
one 
package of whipped topping 
mix (prepared as directed 
on package), spread top­ 
ping on gelatin, and store m 
the refrigerator overnight. 


PUNCH 
Mrs. Betty M. Kibler 
RD1 
Hanoverton, Ohio 
2 large packages gelatin 
(any 
flavor 
of 
your 
choosing). I prefer lime. 
4 cups hot water, 
4 cups sugar, 
2 cups reconstituted lemon 
juice, 
2 quarts water, 
2 large cans pineapple juice, 
2 large cans orange juice, 
1 large can grapefruit juice, 
1 quart ginger ale, 
*2 gallon sherbert. 


PINEAPPLE 
MINTSALAD 
Mrs. Russell Smith 
726 Columbia St. 
Leetonia, Ohio44431 
1 package lime gelatin (6 
oz.), 
1 can crushed 
pineapple 
(No. 2), 
1 
package 
sm all 
m ar­ 
shmallows ( 10*2 oz.), 
1 pint whipping cream, 
1 package colored butter 
mints (8 oz. pkg.). 
Sprinkle 
gelatin 
over 
pineapple (juice and all) 
and stir until dissolved. 
Fold in m arshm allow s 
and let stand in ice box 4 or 5 
hours. 
Then chip mints and fold 
into cream that has been 
whipped. 
Fold 
this 
mint 
m ixture 
into 
the 
m ar­ 
shm allow and pineapple 
mixture. Put in large glass 9 


Mix 
base 
of 
g ela tin , 
sugar, 
w ater, 
lem on, 
pineapple, 
orange 
and 
grapefruit 
ju ices. 
At 
serving time, add ginger 
ale, and sherbert. Base can 
be made ahead and stored 
in refrigerator or made into 
ice rings to be used in punch 
instead of ice cubes, (which 
would dilute punch). With 
lime gelatin, use pineapple 
sherbert. 


TOMATO COCKTAIL 
Jean Redpath 
345 N. Main St. 
Columbiana, Ohio 
TO: 
4 quarts tomato juice, 
Add following: 
2 teaspoons salt, 
4 dessert spoons sugar, 
4 dessert spoons vinegar, 
2 teaspoons celery salt, 
Just a pinch of cayenne 
pepper. 
Bring 
ring to boil and can be 
served hot. 


TOAST AND 
OMELET B1 EAKFAST 
Mrs. Betty 'iOU Gantz 
360 Columbia St. 
Salem, Ohio 
2 eggs, 
2 slices of your favorite 
bread, 
Cheese, (optional), 
Salt and pepper, to taste. 
Pancake syrup. 
Medium heat. Using an 
omelet pan put a small 
portion of shortening or oil 
and set aside. Beat the 2 
eggs in a small bowl. Dip 
your slice of bread in the 
egg mixture, then let brown 
in pan on both sides. Be sure 
to repeat the shortening 
after each use. Repeat with 
other slice. Set aside. Pour 
remaining egg mixture into 
the omelet pan and fry as an 
omelet. Add salt and pep­ 
per. You may add your 
avorite cheese, if desired. 
Fold in half and continue 
frying until done. 


The Sugar Tree 


320 W. State St. — Alliance — Phone 821-0180 


BAKCRY SUPPLIES 


Including Tubes, Bags, Colorings 


Made-To-Order Wedding, 


Birthday, Special Occasion Cakes 


Homemade Candy, 


Molding Chocolate & Candy Molds 


Trust Your Doctor's Helper 


Your Registered Pharmacist Helps 
Your Doctor Help You Get Better. 
You Can Rely on Our 
Professional Ethics. 


New Prescriptions or Refills 
Baby Needs 
First Aid Supplies 
Cough and Cold Remedies 
Vitamins 
» 
“ New“ Natural A Organic Vitamins 
Free Parking 
Free Delivery 
LEASE DRUG COMPANY 


Comer E. Second and Broadway Phoao 3374727 


